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PREFACE 

BY THE ENOLISH EDITOR. 



The présent volume is an adapted translation of one 
of tbe most popular treatises on French Cookery» entitled 
"Za Cumniére de la Campagne et de la Ville; ou. 
Nouvelle Cuisine JSconamique,'* Paris : Audot, 1846. 

The success of this work is best attested bj the fact^ 
that it bas reacbed ils Thirlieth Edition, and tbat 
upwards of 80,000 copies bave been sold. In short, 
the " Cvisiniére de la Campaffne et de la ViUe^^* 
whence tbe présent work bas been translated, is the 
*' Mrs. Bnndell" of France ; and enjoys a circulation 
co-extensive witb tbat of tbe celebrated ^* Domestic 
Cookery, by a Ladf," in England. 

Tbe famé of Frençb Cookery rests upon tbe universal 
tribute to its excellence ; and» since tbe year 1814» it 
bas been gradually beooming tbe Cookery of Europe 
ratber than exclusively tbat of one of its great nations. 

Nevertheless» tbere is an erroneous notion very com- 
mun in Englandy tbat Frencb Cookery is «xpensive and 
diffîcult ; wbereas» in tbe présent work» it is sbown that 
the Frencb System is less costly than tbe Englisb ; 
while its simplidty is only equalled by its variety. 

Economy, it will be seen by tbe foUowing puges, is a 
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characteristic of the French kitchen. By £ooiiomy, 
however^ we mean actual cheapness, the great recommen- 
dation of good Gookeiy; for, as is sensibly observed by 
Ude, ''it is a mistaken notion that good Gookery is ex- 
pensive ; on the contrary, it is the (di^pest. By good 
Gookery, we make the most of eyerything; by bad 
Cookery, the least." Thus far as to the comparatÎTe 
cost of good and bad. 

The variety of French Cookery is nndisputed. In 
France, Cookery is, altogether, a higher branch of art 
than in England ; even the most distingnished French 
chemists hâve lent their scientific aid to the perfection 
of its processes. 

This variety is highly bénéficiai ; for good Cookery, 
80 far from possessing any deleterious tendency, is h%hly 

conducive to the préservation of health, inasmuch as it 

* 

protects the appetite against the disadvantageons mo- 
notony of plain food. 

Thirty years' extended intercourse with the Continent 
has, unquestionably, produced great changes in English 
Cookery ; but, thèse benefits hâve been diminished by 
the popular error as to the relative cost of French and 
English Cookery. Now, to disabuse the public mind of 
this false impression is the main object of this prefatory 
notice to the Beader ; and, this point once acMeved, the 
Editor is satisfied that it will be foUowed by an acknbw- 
ledgment of the simplicity, variety, and perfection, of 
the French kitchen. 

Although the Cookery of France occupies the greater 
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propordoii of this Yolume, there hâve beea added the 
leading dishes of the principal Continental nations. 
France, it is tme, bas extended its Cookery into erery 
coimtiy of Ënrope ; but tbe German still loves bis «otMfv 
hraui, and the Italian bis Tarions cbeeses; nor bas 
tbe Spaniard renounced bis olla podridos or tbe Pôle bis 
marinaded cncumbers and iced sonps. 

Tbe annezed Table of Contents and a copions Index 
wiU enable tbe reader to refer readily to tbe Receipts fer 
practical purposes ; but it may be as well to say a few 
words, introductorily, as to tbe arrangement of tbe work. 

In tbe first section are described scTeral " Culinary 
hurlements and Proceases, new or little uaed" illus- 
trated witb explanatory engrayings, tbe readiest mode of 
^wing tbe practical utility of tbe articles recom* 
mended. Altbougb tbe majority of tbese novelties are 
of Frencb invention, tbey may, in many cases, be 6b- 
tained in England ; or, at a triâing extra cost, by means 
of tbe improved communication witb Paris. In most 
cases, bowever, tbe implements recommended are so 
BÎmple, as to render tbeir cbeap manufacture a matter 
of btde difficulty in a moderately-sized Englisb town. 

To this. diapter succeeds a brief notice of tbe articles 
employed in Freneh SaltidSt so bigbly esteemed through- 
out Earqpe. 

" The Management of the Table" occupies the next 
few pages ; this being a very important branch of Do- 
mestic Economy. It contains many valuable rudimentary 
bints for young bousekeepers and inexperienced servants ; 
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and is iUastrated with engravings of some new or peculiar 
table appointments. 

" Instructions for Carvin^^ foUow. They differ from 
the English mode in the same proportion that the dishes 
thernselves yary. 

" Hxplanation of terms tued in French Cookery** is 
a sort of Glossary to aid the English Reader who is totally 
unaquainted with the French language ; thongh^ in the 
présent volume there hâve been retained as few French 
terms as possible. 

Then foUow the Tarions receipts in Ccwkery, Con- 
fectionery» and the préparation of Liqueurs ; succeeded 
bj the National Dishes ; a valuable chapter of ^^D<»a(iestîe 
Receipts ;" and brief instructions in Une ** Management 
of Wines" in the cellar and at table 

In conclusion, the Editer can ccmscientiouyly reeommend 
this work for its plain, practical, and useful character» 
as well as for its accomplishment of what may be termed 
the elegandes of the Table ; but, in no instance has 
this been attempted at the sacrifice of economy ; or 
without the results being fairly proportioned to the 
means emplojed. 

London, 1846. -. / -^ 
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The annexed Implemenb, invented by M. Harel, are well 
known, Bud rnuch osed in Fronce ; bat onr work woald not 
be complète for the EngUsh reader 'withont describing thea. 

SareF» CooMng Slovt. The d 
nnmber of pièces of which this 
stove connats, and thdr particnlai 
form, BCarcely admit of hàttg 
rep r eacn ted in détail ; uid it b « 
rviriy manufactored but by ^in- 
ventor. The body ofthéitOTea, 
irhicfa ÎB of wood and plaater, 
eontaîna the fornaee of terra-ootta. b 
The boîler b, of glazed earthen- 
irare, when the pot is placed on 
the fire, sapports two saucepans, in 
^rhieh two différent diahes may be 
cooked ; and cTen in a third divi- a 
«km in the top of the Tcmel, or 
cylmder e, applei, or franes, &c, 
mky be dreeeed. The funnel d con- 
dacta ODt the charcoal fume. The 

door of the fnraace h closed by a coffee-pot, whicb may 
thos be kept boïling. 

The principal part of the stove, that is to say, the interior 
turatux and the boiler, of a pardcolar form, bave been gene- 
rally imîtated, andaTencwtobemetwithatthedealeniin such 
article». The expense of the chareoal for cooking four dÎBhe» 
ta Tery triâing ï .^"(^ ^be store can be left, without attention, 
for fire bonis. 
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The Booêting Oven, another invention of M. Harel, 
equally important with his stove, is a kind of upright for- 

nace^ in irhich lighted 
y , >v charcoal is held in jj^ 

grate. The méat to be 
roasted is placed before 
fe. this fire in the oven, 
and it is cooked eqnal- 
ly and speedily, with- 
out trouble, or smoke ; 

whilst there is imparted to the joint that delicacy and 
tendemess which resuit from its being dressed by a qnick 
well-sustained fire. The npper part maybe used to place 
fbll or empty dishes upon, or plates to warm. 

M. Harel calculated some time ago that he had sold twenty 
thousand of thèse roasting ovens^ and that the imitators 
must baye sold two hundred thousand; a fact that may 
bave saved France an enormous quantity of wood; for there 
is no contriyance of such simple make^ and so economical in 
regard to fuel. The ovens made of terra cotta, covered 
with sheet-iron, are préférable to those of cast-iron, which 

require more charcoal. 
The NewHarel Or«iisforbakingbread,pa8tryi andwhat- 

. na ever is dress* 

J n ed in ordinary 

OYcns* The fire 
isplacedunder-* 
neath, and the 
smoke escapes 
nearly in the 
same manner as 
inthestove,on- 
ly hère every- 
Ihing is more 
perfectand bet- 
ter oombined. 
Itispartkmli 
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ly conTeniaÉ for jûie eountry, where pastry k madeat home, 
where there are only large baking ovens^ whksh consiime 
a great quantity of wood, and which it ia not convenient 
to prépare for a few lîght articles. Moreoyer, thîs impie» 
ment wiU serve at the same time as a stoye, to warm the 
khchen, or for other usefîil parposes. 

The BreakfcLst Stove is a yery small stoye; and is 
Madeof sheet-iron, 
double, in order 
to concentrate the ^ 
heat, and disposed 
ia sach a manner 
that the âame 
wanns equally ail 
tlie parts of the 
TCBsel ezposed to 
its action. The 
covered stewpan^ B^ is made to fit into the top of the stoye 
A : by buming a 
couple ofsheets of 

paperin which, a^ ^ ^ B 

capM of water, 
or other liquida 
may be heated in 
two or three min- 
âtes. 

inother way in which thîs stoye may be used is by haying 
a flat sancepan opening with a hinge^ C. By means of 
thîs contriyance, a 
couple of mutton 
chops may be 
cooked in fiye mi- 
nutes, by buming 
in the stoye, as 
above directed, 
two, or at most three, sheets of common paper. Thèse 
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B oDght to be in nll kitchent to cook Bmiill articles, 

such u chops, GotletB, &c., becanse they can be uBed upon 

■Jl kinda of ttovea for dresaiiig very quickly, and you may 

toni ihe méat in them without lonng the gravy or flavonr. 

Iq thÎB Stove, you may use also Bbaviiigs 

or small pièces of wood. If you prefêr 

uÛDg cbarcoal, or live cooIb, place tbraa 

; in tbe cbafing-disb D ; bnt paper wîU 

u b^t >* mucb Mxmer ; you Bbonld pnt it 

r into the BtoTé by. small pièces Bt a time, 

andaccordingositbnms^ this précaution 

being requîute, to wcnre tbe tiill power 

of the flame, and to prevent smoke. 




f English 
manafàctnre, and is nsed to beat 
or boil arddes witbout expoaîng 
them to tberiek of beingbumtby 
the ÛK. In thia aaucepftn Ai 
taller and wider than tbe otben, 
ponr tbe water to be made bot, 
then place in it the eancepan B, 
into which ponr wbat you Vaut 
to beat, and then replace the lid. 
Milk thuB boiled does not bum, 
and is eren improved in qnalit;^. 
Tbe saucepan C, pÏCTced witb 
small holes is used in the santé 
way to make rice swell, wîthont 
fear of its boming. The sauce- 
pans are closely fitted at the top ; 
but at tbe batt«m, tbe outer one 
A,whicb comea in contact with tbe 
fire, ought to be somewhat wider 
than the others, to allowroom for 
the boiling water. 
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1^ The ffrilUttg DvteA- 

ififune-work of tin A, 
Iwitli a bock fi, whicb 
iBlidea into the groTee C, 
serre the purpow of 
'the book of a eommon 
B;DDtch-oTeii. Threeiron 
'buB D, are fumùhed 
,each vith six skewen on 
'JJTwbinh are lauged pièces 
^^■of méat to be grilied. 
'Thèse ban are move- 
able; they are raitged 
one above another in the 
Bides of the oreu ; they 
hâve holea at the two 
ends BË, into each of 
which is întroduced ft 
hook G. The gravy of 
the steaks or cuÛeta fàils 
into the bottom of the 
oven, whenoe it is taken 
by the little gatter P. 




Tbe adrantages ef this grilling oren are, that it can be 
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placed before a made lire vitbont distorbug it ; alto tbat the 
giKvj, moat of which ia loM upon the common gridiron, 
(and which alao gives à smoky taste to the méat,) is hete 
preeerred ; tbe ineat also i» very quickly dresaed. Any one 
who has once lued thû implement will be of opinion tiiat ît 
ooghtto be fonnd in every kitchen. 



The vertical CMâiro» wilI suit better, perhapi, for a large 
kitchen, tban the griUing mm. As is shown in the figure, 
it ia Bupported by feet B ; place the cntleta, or other méat to 
be broiledj on the part A ; lower the other part by tsking 
hold of the bandle C, and keep together the two pajis 'bj 
mcans of the Bmall inck and hook b. Place this gridiron 
before the fire ; and having shut it up, by means of tbe 
handle, yon may easily turn tbe méat when it ia done, on 
the other aide. 



The little Dr^ipiitg-pan 
D, is put nnder the grid- 
iron, between the feet, and 
receÎTes the gnvy and &t. 
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7^ ffeui Oridàvn is to be «et npon tbe bnniiiig coaIs, 
aad wDI B«rve for broil- 
ingftUNrtBofmeate.placed ^ 
nponit, Thefetandgrary, 
mstead of drippinginto the ? 
fire and «mokiag the méat, 
flou into tbe trench whicb 
goarouDd thegridiroD, aud 
tue drained into a smaJI 
evtheo pau, which is placed 
nnder the gntter A. 



ne Sotater is nsed for potatoes and chutante, and û 
wry mccesrfol. It is made of sheet iron and iron rods. In 




tbe loup by meaiu of the handle at the end. Tbe Toastâng 
» thu» much qnicker ihan by any other process, and to per- 
fection; for what yoa roast is not in immédiate contact 
•itb the fire, gince there ia some distance between the 
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rod« of tbe ctige, and tbe bon of the cylinder. Upoo 
the ktter, at die base of the handle, close to where it k 
fostened, ère made two holes, for the ese^ie of the Bteam. 
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a boz A of dieet-iron, eight ïnchea 
in lengtb and deptb, an inch and 
a half in vridth, with a lid B on 
a hinge. You bsve oiily to place 
tbe chestniits within, set it up- 
right before the fire, and tum and 
shake it from time to time, that 
the chestnnts may be roasted 
equally. Wlien they are donc, 
sprinklè them with sait, and 
serve them, incloaied in' a napldn, 
upon a plate. 




TAt Neto Iromng Stovt is of 
aheet-iron, lised with brick. It 
dîffers chiefly from the common 
stove by tbe lid fi ; h^e the 
irons to be heated are sbellered 
from drâoghla of air, and are thns 
heated more rapidly. 



The CoffeeSoaiter may be advantageously placed npon 
tbe above atoTC. fiy 
tbe jndicious combina- 
tion of thèse difiérent 
pièces, a saving of half 
of the fuel is effected, 
and you are seoure from 
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tfac mjnriovs chai«oaI fiime. Tbe Mune ftinMee lengtliened 
wiD Mne for stewing pttns or fiih-^ittleB. 

ne dtmbU Setueepan-Bd ■ of eheet-iron, with k raiaed 
riujbetweenwlûch place 
Ae wticle to be dnâeed ■ 
put tire eharcoal on tbe 
lop, and place the lid 
npon the saacepan, wben the cookery wîU go on above uid 
bdow. 

n» NetD Hand Coffee-pol ia prefenble to tbo«e of tin, 
and to an kinda of coffee-pots, whatever name tbcy bear. 
The eri of employing tin il that îta rnst destroys the ntennl, 
ud mize» with the coSée, 
dnaches the aùd, and forma 
a ponickias Bubstance not di»- 
àsûkz to ink. The Cofiêe-pot, 
Bjiimade of earthenvare, and 
ES pbced opon the reaeel A, 
finêd wHh water, wbkh beii^ '. 
pat opon a fomace beats the 
coffee ou bain-marit (eee 
page 4,) in proportioii as it . 
Bowa&omthefilterC. Thns, 
it il done wîtboat boïliDg 
ow, uid can be aerved, nerer- 

thdoi, as hot as if it hod boiled. The filter is of pewter 
pieK«d with holea, and yoa prcw the CoSée into ît with a 
woodmprewer, 

" If yoa wish to ohtain the beat cofiee," «ays M, Hard, 
" yoa mnat filter it with oold or lukewBim water ; and one 
tikl vïll prove the grest différence in the £aTonr of coilée 
lude with cold or with boiled water j besidea, len co^e 
itneededby the former. Leavetheprewer on the coffeewhile 
îoo pour in the water in amall portdona, at the inteiral of 
mue momenla, partienlarly at the commencement, in order 
Au tbe coSée may bave time to aoak." 
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Preu for maJàiig Purie.—PU' 
Tée consists of peat, befus, or other 
Te^eM)les, boiled, Bcraped, or other- 
wiee eoftened, and pr««eeâ throogh 
a callender or coame eieve, and tben 
wanned with butter and grayy ; 
or tfainned with brath, it le colled 
soup puTée,^for example, peo-soup. 
The above prew is on excellent ûd' 
proTement apon the eoUender: it 
consists of a tin cylinder, or tnbe A, 
aboQt 1& incbes h^h, and 4 înches in 
diameter, pierced with holes, with a 
foot B, which may be either of wood 
or tin, and with which the cylinder 
ia stopped np. At its mouth ig boI- 
dered a handle D, and havingpntthe 
vegetablee into the cylinder, hold it 
.at D witb one hand, and wiâi the 
otber, iiuert the wooden preMer G ; 
whaithepuTéewiUbepreaBedthrough 
the Beveial holet, and maj be re- 
ccÏTed in a wooden trivet, placed in 
A the pan. 

The Cylinder jae, kind of E 
Bheath of tin, pierced with ^^ 
smaU, very fine holea, like ^9 B 
cullender ; flU it with tea, 
or other plants for infusion, I 
and plonge it iutoa kettle or 
mncepan of boiling water. 
S TbereisalidateachendB, 

D, to &cilitate the empty- | 
ing and cletkring of the cy- 
linder, and a Nnall ring £, 'mm 
to takeitontof the boileT with. Thie instrument wascontrived 
by one of the mort eminentphysicianBÎa Paris, The advan- 
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^/Wtoiu ut mille bjùmpljpbcingtlwpliiit, &c., in bcnl- 
bf nier, ud letting it reinain until Iht flavoar be aitncMd. 
Dtmctitnummiiàe'hj ioiHmg tbe p^aatt, ta., in the wUer. 

Tbe Tïti EggSland is for boiling eggfi in a Sancepui. 
Place an egg iu one of tbe holes, and 
put the Bland into a tancepoD of boil* 
ing water, which immediatel; ttke off 
the fire. Yod may serre tbe egga np 
in iùm sancepan, for in a fbw minutes 
they will be done to a nicety. Bot 

•sthetancepftn ïs notanel^ant article to pkae on tablc^ 
T<n WKj îucloae it.in a kiiid of case, eîther of tin or îran, 
Pûrted and vanûshed «s abown in the engiaring ; the 
t*o bgttonB serring to raise the lid, which Ïb divided 
■ato two parts ; when the stand of egg» inay be tsken out 
V koob A, in the middle. 




^nu of tbeae egg-stands are veiy prettîly paint«d with 
%>"(■ and gîlt, and may be obl&ined at the tinman'B ; and 
'^ coDvenieace of boiïing egga at table, ta inaure their 
''ông properly cooked, is évident. 
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The Egg-Pooeher condatB of a tin plate inpported by 

thrae amall staitdi b. In the plate are fonr apertoRe e, 

-> in which are placed 

amall cnpe, pieieed 

vitb holes. Set thû 

plate in a saucepan, 

and corer it with WB- 

ter ; place tt on the 

fire, and when it boilB 

tveak an tgg into 

each, and eet the 

sancepan again npon 

the fae, when the eggt will be dreaaed in two or three mi- 

nntes, and the plate may be taken ont b; the ring e ; then 

remove each enp, dtain and take out the egg, and replace it 

with another egg, if reqniùte. 

The Paeter or Tin Bali, ehown in the next engraving, is 

for preparing, without trouble and in perfection, rice, th^ 

niîcelli, macaroni or olher paates, for maps. 

Be carefiil only to pnt in aa much of the rice, 

èaS; as will fiÛ the bail whenit is swoUen: 

then Bcrew on the lid, and pat the hall into 

the lonp in the kettle on the fire, abont an 

I honr beibre serring ; when the Map will 

a throngh the holes in the btiU, and 

' thna soften the article within, which may 

thei be talcen on^ and served in the sovp. 





7A« JUtn^ng Kidfi ia made with two, three, and fbnr 
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^^'àn, kbont twctlTe inchea in lengdt, flxed ia a wooden 
^>i>i& The handlea are likewtse of wood, and the blade* 
iBaj be taken ont verf canly to be sharpened. Witb tliii 
uiife Buj be mmced lioba and cooked meata, but oot raw 
"M. ^le key mgraren b; the side. Mires to im&aten the 
DK^ when the blades reqnire whettiug. 

^ Cvcitmber SUee. — This implement îa made of box- 
Tood, bone or eilTer, witb a blade oF Bteel across it at 



F, which can be taken out, to be deaned or aharpened. 
VTitli thia implement, cncnmbers may be neatly eut into 
■lùailiMs, as well aaotheTTegetablea, roota, and fruits; it 
naj be parchiued at the ironmonger'e. 

Tbt Apple ScMpis joade of tin, 
ud janaed by inaertiiig the nnall 
md intg the heart of the apple, 
udptNingit out at theotherend. 

Tbe Botter Syrxnge ia a amall inatnimeiit much in 
OK at Bolougne ; it ia serviceable in formîng butter into 
wiwi omamental abapea. In the engraving a, the 
cjliuUr ia of tin. At itsextremity ia placed andsecured by a 
■xmU liai, b, one of the tin rounds, engiaved )n the nezt page ; 
OB tfacK roonda or pattema, are alao engraved aîz différent 
Sgvea. To ahape the butter, put it into tbe cyliuder, 
pod it with the piston c, and it wiU come out in the fonn of 



^ pattcm ihat yoa hâve cboaeD : it will bave angles if you 
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hare put the figure of ■ a star f it will be hoilow on one side, 




and convex on the other, if you choose the crescent. Th^ 
cylinder is six inches in length. If you provide a patten 
with anumber of small holes, like a coffee-strainer, the buttej 



"iU be friaxled. With ths syringe, yon can likewise monld 
!«Me for 6710^ ; and if, as the butter, or tbe paste leava 
tk monlâ, you eut it off with a knife, 70U will hare a ttar, 
a CKSceait, ete. The butter ought to be eut in fresb 



The Baiter Mould. — ^The Wooden atompg for formlng snutU 
pUs of butter are well known. The engraving representi a 
more ingeniouB device, 
a iwan formed of butter 
wliich «jll keep itself 
erect npon the watei in 



The monld ù usually | 

mïde of box-wood, and 

maj be purchased at the 

tQmer's. In nsing it, 

lie iotmor sboold be 

"etted with cold water, 

the boiter nezt preseed in,, tbe monld then opened) and the 

pertéct Bwan Uken out, and eet upoa a flat pièce of butter, 

to keep it upright in the water, vbea it forma a rery pretty 

table 01 



Tlie Butter Movlder is a kind of small equared spoon, 
tbe boUow of wbicb ie arched and fluted, ta shown in the 
engraving, tbough the ilutes sbould be ten in number ; for 
using it, talce up with the bowl a elice of butter, wMch on 
being tomed out, will be fonud streaked or fluted, and which 
« exceedingly omamental. With thèse fluted slicea are for- 
med âowere in Belgium, where thÏB little implement is much 
ued. 

Ktiife to ihape Root». — Thie knife has équivalent to two 
blades. With the eharp portion may be eut awsf 
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Ibe uadenparta, and tbe root scraped to «rhaterer fonn 



yon wish. With the other portioa of the blade, whicb 
has nine indentatioiis, the roota may be fluted and orns- 
mented as in the fonr figure» below, and others, of cairols, 





The next figore, wheii sbaped trom 
a potatoe, and fiied or Bored Dp in 
salad, will be a turprite. 



Two inatraments wbich are 
need to Bcoop &om cairob, 
^a tnmîp», or potatoes, a Twiety 
of Bbapes are next repreeented. Tbe scoop or spoon 
ab, is of a différent fonn, according to the article to be 
Qnhated. 

Soot Flotoerê. — Ât an exhibition of borticultural pro- 
ducts at Paris, in the month of October, a, lai^ and rich 
basket, composed of anemonjes, ranimcnlaseg, roses, and 
ererlastâng flowers, &c., waa much admired; yet the 
same basket conld be as easûj formed in the rudest months 
of winter, and withont the aid of artifidal beat in rearing 
the âowera. How is tbiseffected? Why, the basket is 
composed only of Tegetablea ; and the rannncnlnses, roees^ 
and onemonies are repreaeated by canots, beetnmts, tur- 



uips, radishes. With a nnall koife Euid Bome roote was thus 
pTodoced a fresli bouquet, drawn from a corner of the 
cellw, -where it lay buried in b&diI. 

Hère for instance, ie a wbite roae, well 
ùnit&ted with tnnup ; a. yellow carrot \ 
vîDyield a rantinculus ; a red beetroot, 
s row of Provence : the floweis may be Taried, according 
W tbe dirersity of coloura of cairote and beetroote, Tbere 
sre tiifee other flowera to be represented by pink radinbeï) 
wjtb &1I the Bhades of colour &om tbe ext^rior to the centre. 



The fignre on the r^ht repiesentâ one of the root-flow- 
en cnt thnnigh the middle, bo as to show the bcisions by 
which tbe peûls are imitated. There is no great dîfBcul^ 
in il, nnce as soon as the incision ia made, the petal séparâtes 
Mtmally ; a second cutting with tbe knife is only necesHOry 
in lai^ flowers, when the natural séparation would not be 



Thete flowera, when cnt, are fixed to the end of small 
Xans of box, trimmed and pomted ; or of any other green 
bnnch. A basket of this kiud is an agreeable surprise 
*lien it is senred at table in «inter. The ingénions 
idm oi^inat£d with M. Melhout, nie Saint-Lazare, Parii, 
vbo nakes many of tbese baskets for parties; and, thus 
in midwinter iîimishes the table with the floral beautiea 
of iprini;. 
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T^mntd Wire Egg-Beater. 

The OMerrodcoBinoiiIy nacd 
for be»tÎDg ^g«û contiDMUjr 
breaking, tmd leaving in the 
eggB sm^ slips or BplinterB, 
wUch it ig troabltaome to pick 
out. To prevent thi», the métal 
rod baa been snlstitiited ; it is 
of tiDned wire, fitted in b tin 
hEindle The figure A, re- 
présenta it seen in front ; and 
the figure B, in profile. Tbese 
rode or whiska are gometiines 
aeen Ëngland, and are recom- 
mended as an uaefal improve- 

TbePlate- Warmer, repreaeil' 
ted in the annexed wood-cut, is 
of sheet-iroD. Onthelowereto- 
ry, place hot cinders, which 
\fÛ1 warm plate» placed on the 
two npper ftories. Thue, 
with litde ezpenee, plates may 
be kept warm throughont the 
dinner, as may ateo dreased 
meate, pastry, and other ar- 

A very simple Kmfe- Cteaner 

may be made of two tioards, 

twenty inches long, six inche* 

broad, and one inch thlck, 

joined tc^ether, but not quite close, by a binge ; two pièces 

of buff, or belt leather are strelched over the interior sur- 

&ceB, and naîled on the ezt^or ones ; and the apparatua ia 

held Bteady by a haudle. In using it, lay powdered Bath 

brick, or brick-dust on the lower leather : shut the boards 
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tufe&er, lay the lefl tara on tbe upper bosrd, holdiiig the 
buidle ; put the knife, well wiped iVom greue, between the 
Iwben, and four or five mbs backward, not ddewwe, will 
produe a beaatifdl polish on both ani&ceB. The «hoiilden 
md btck may be pdÛied on the part of the leather which 



Hon-^ctitore 

of BDchovies apon a 
plate. In the mid- 
dle aie the anchoTÎes 
ailinfilleta,ajidlaid 
tnasvaselyas shown 
m the engTSvîng. 
Amuddiem, pbce 
a wreathof porsley 
or other minced gar- 
onh ; and npon it 
qnartan of hard egg. 
Serve with one or 
two spoonafol of o3. 

The EngUak CWAjcrew.— Scarcely 
any CorkscrewB of this kind hâve been 
made out of England. ^ corkaoreW 
somewhat reeerabling the aboTS, ia made 
in Prauce ; but it is not fjimiahed with 
the tourniquet A, in which conùets IJie 
easential improvemeut. By ita nae tbe 
cork may be easily extracted, witbout at 
ail disturbing the liquor. 

The Lemati-Sqaeexer » made of 
wood ; by inserdug it in hatf a lemon 
and moring it round, the juice will int- 
mediately flow out. The head is deeply 
fluted, as may be seen in the etal 
ligiire beoeath, which repreaenti tbe inatmment leen at tbe 
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haVe put the figure of astar; it will be hdlow on one aide, 




and convex on the other, if you clioose the crescent. Tli 
cylinder is six inches in length. If you provide a patten 
with anumber of small holes, like a coffee-strainer, the bixttc 
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wiQ be friziled. With this symge, you eau likewise rnonld 
paele for frying ; and if, aathe butter, or tbe pastelesTEs 
tbe mould, you eut ït off with a kuife, you will bave a ftar, 
ft aauxat, etc. Tbe butter oaght to be eut in frah 

Tlie Butler Mould.-^The wooden stamps for tbnnmg small 
pab of butter are well known. The engi&vùig repreaents b. 
"wre ingemous device, 
a swan fbrmeâ of butter 
which will keep itaelf 
««et opon tbe water in 
tbe botter^laaH or disb. . 
The mould is usually ' 
■Mdeof box-wood, and 
lij be purchased at the 
tDiner'B. lu using it, 
tbe inlerior ehonld be 
"etted with cold water, 

ibe butter nezt pressed in,, tbe monld tben opened, and the 
peHéct swan taken out, and set upon a flat pièce of bntter, 
to keep it upright in the water, wben it forma a very pretty 
Uble.oi 



C^ 



"^K Butler Movlder is a kind of small equared spoon, 
Ibe b(^Dw of which is arched and fluted, ae shown in the 
«ngTaving, though the ilulee should be tcn in number ; for 
Bsing it, take up with the bowl a slice of butter, which on 
beiug tomed out, will be fonnd aOvaked or fluted, and which 
M exceedingly omamental. With theee fluted riices are for- 
■ttd flowers in Belgium, where thia little implement is much 
ued. 

Kiâfe to >kape Roots. — This knife has équivalent to two 
tildes. With the sharp portion may be eut away 
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have put the figure of . a star ^ it will be hollow an one side, 




and convex on the other, if you choose the crescent. The 
cylinder is six inches in length. If you provide a pattem 
with a number of small holes, like a coffee-strainer^ the butter 



willbe ÔTiried. With thia eyritige, yoo can likewÏBe monld 
pBste for fiTing ; and if, aa the butter, or the poste leavei 
tlie manld, jaa eut ït off nith a knife, you will bave a star, 
a crescent, etc. The butter ought to be eut in fresh 

waler. 

the Eviter MotM.—the «ooden stamps for formiiig amall 
pab of butter are well koowii. The engraring repreaenti a 
more ingeniouB device, 
aBwan fonaed of butter 
which will teep itself 
fTMt Qpon the water in 
the bntter^lasa or dish. . 
The moald is nsually ' 
made of boi-wowi, and 
■xay be porchased at the 
tinio^s. In Dsing it, 
the interior Bbould be 
wetted irith cold water, 

S» botter next preased b, the monld tlien opened, and the 
perfeet swan taken ont, and eet npon a flat pièce of butter, 
lo keep it upright in the water, when it forma a yery pretty 



The Butter Moulder is a kind of email squared spoon, 
tiie b^dlow of which is arcbed and ilnted, as ehowu in Ùie 
eognring, though the flûtes should be t«n in unmber ; for 
<isiiig it, take up with the bowl a slice of butter, which on 
being tumed ont, will be foiwd Btreaked or fluled, and which 
a eiceedingly ornamental. With tbeae fluted elices are for- 
■aed floweis in Belgium, wbere this little implement is mucb 
naed. 

Knife to êhape Rootê.-^Tlàe knife bas équivalent to two 
hlades. With the eharp portion may be eut away 
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We c&nnot too strongly recommend also the use of astral 
lamps sospended firom the eefling : the light which they ^ve 
îs more equal than that of a pillar-lamp or candlesdck ; and 
you need not feai* theîr being overtumed^ which is a mis- 
fortune, (as well as the upsetting of the salt-ceUar^) every 
time at least, that it falls into a dish, 

The wines ought to be brought firom the cellar beforehand, 
when the season will allow ît ; and you should place and 
mark them in the order in which they are to be seryed so 
as to avoîd mistakes. See on this subject, at the end of 
this work, the article an udng Wines ai tabîe^ 

The bottles should be cleared of ail sand that might soil 
the table ; those whose necks are resined should be cleaned 
beforehand with the implement shown in the annexed 
engraying. 




The two upper pincers A, eut the wîre from Cham- 
pagne bottles. The indented ring B^ is below, which may 
be enlarged or contracted according to the bigness of 
the neck, serves to take off the resin or wax which is attached 
to bottles of fine wîne ; to do this, it is sufficient to tum the 
neck about once or twice in this ring. 

If there be decanters in the house to senre up mn ardi* 
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ruàre (common wîne)^ fill them^ and take care to place them 
on the table with decanters of water^ and each of them on 
a botde 8tand. Servants should particularly accustom them- 
selyes to fill the decanters of water as they do those of wine^ or 
change the bottles as they become empty ; and on this point 
too, the master or mlstress of the hoose shonld not spare 
attention, for it is always disagreeable for a guest to ask for 
wme, or be obliged to forego what is neoessary. 

Uponthe table-cloth should be laid a smaller cloth, termed 
a layer, which should not reach to the plates of the guests, 
in oïder that ît may be remoired tnthout inconvenience when 
the dessert is placed upon the table. Everything should be 
nuiged on the table with taste^ so as to produce an effectiTe 
cmptTœil: for example, theknife, spoon, and fork, must 
notbe heaped together under the edge of the plate, but y ou 
shoold fcmn with thèse three articles a sort of little trophy^ 
which shall set off to advantage the place of every guest.* 
Several spare covers, two gravy spoons, as well as the great 
fork and the carvîng-knives, should be placed in good order 
about the middle of the table, and in reach of the person 
who does the honours, to carve and serve out the méats. 
The arrangement of thèse articles should conduce, with the 
oîl-cruet and other useful articles, to the décoration of the 
table. The soup-plates should be placed in a pile between 
the soup-tureen and the master's plate ; a plate for each 
guest, and the bread assigned to him should be covered with 
the napkin, to which an omamental form may be given. 

Near >«ach plate should be placed, in front, the usual 
tomt^Bf^ a footed glass for Bordeaux wine, another glass, 
bnt smaller, for Madeira, and another for Champagne, if 
therebe-any. For thèse wines, the bottle is passed from 

* In England, the knife and fork are changed for every dish, but 
in France, this custom is not invariable. In first-rate houses, 
the remoTes are handed one after another» and the servants 
help the soup at a side table, whenoe they hand the plates to each 
Saest. The roast-meats, and aU large joints, are also carved upon 
this table, and replaced in Àe dishes, which are handed to each 
Sa«*t Boocessively. 
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luuid to hand, and each gueet helpa hinuelf, «Stw reoeiriug 
it fromthemttaterof theboiue, if therebe no servante to help 
tb« winet. Fonnerly, tbe Champa^e glasees were carried 
ail tpgether at tbe deaaert, in a. basket for this porpose, to 
the petsons who wax to uncork the bottles ; «ai theu, a 
glata of the foamiiig and Bparklîng wine waa sent quickly 
round to each person, At présent, the bottle of Champagne is 
pasBed from haiid to hand, or a «errant takee it on to etMjh 
pieat. 

The cuftom bas lately been introduced of placing a saltr 
cellar between two gueete. In the sabjomed figure, the 
a engraver bas omîtted the eeparation in the 

^^OL^^ niiddle, between the pepper and tbe sait. 
1^^^^ We bave found a pretty salt-cellar of dua 
^jg^^^^ ^gj ^ yi Aucoc'b, sen., rue de la Pâx, 
No. 4. bu. Froni among bis stock also, we 
bave taken the deeigns of the following articles. [In 
France, it ia customary to plaoe pep- 
per on the table in an open dish, &om 
whîch eacb person supplies bintself, in 
the same manner as with sait.] 

Tke Bottle-ttand for liqueur wins, 
is a noreltywhichwill beirallreeriv- 
ed. It bas three bottles, one of yrtâcb 
is for Hadùia wine; and itte stend 
shoold be placed npon the taUe, when 
the cloth H laid, bo as to match the 
cmet-etand at the opposite end cr side. 



The Atparoffju Tongi 
bi an élégant nlver arti- 
cle, but is costly ; it can, 
bowerer, be made of 
bojc-wood. 
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The Lamp DM, has the upper 
ùeme of tôt OTal form^ to place 
au oval di^ on ; it îb round be- 
low, and thk part, if plaoed np- 
wards, will serve for a roand 
dish. The lamp for spirit of wine, 
wiôch ÎB în the middle, is also moreable with the frame. 

This Trawel has one sîde 
toothed, like a fine saw, to 
dhide the bones of large 
fiah. The blade is a little bent. 

The seoond Trowelis for 
senring a sliee of pastry. 

The eovers shonld be laid aecording to the repast pro- 
poeed to be given : we proceed to explain the détails of the 
bffl of fiire (menu) and the serTice, 

The Menu is the list of dishes which axe to compose the 
dinner ; in other words, it is the carte, or bill of fare ; it 
ahooM be joade outin good time, in order that the cook may 
not be takan nnawaresy but that she may be able to supply 
benélf with méats that hâve been properly hung and kept 

tintender; that she may beenabled to make her»iart9uu2e«, 
to faurd articles, prépare gravies^ etc. 

We are of opinion that the bill of &re shonld not beshown 
to thegoests; but in fiishionable houses in Paris, lists of the 
fare, moonted on pasteboard, like chimney hand-screens, are 
'^Aiuled abont to the guests. 

By a Service, we understand the number of the <£she8 
^cnred up together, that is, a course. 

A single-coarse meal comprehends ail that is to be senred, 
&om ifae sonp, if there be any, to the dessert; such a menu 
^y soffice for the country, when it is not possiUe to hâve 
^^ûngs done in time; it is also the supper at a bail, or evening 
party. 
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Breakfiist is nsually of one course. In a meal of two 
coxmesy the entrées and ihe entremets are served together; 
the second course is composed of the dessert. 

The meal of three courses is thus composed: Pirêt 
Course, the entrées ;— Hsoup^ remove of soup^ some entrées^ 
and hors (Tceuvres. 

The remove is boiled beef, or some other large joint, which 
replaces the soup as soon as it is served. 

The entrées are more or less solid dishes of lâcats, g&iûe, 
ibwl, fish, with sauce. 

The hors (Tœuvres are the relîshîng, light dishes, fitied 
brains, small^MZ^^^, radishes, butter, anchovies, etc.: thèse 
you may dispense with, without disturbing the service. 
Thèse dishes are, first, the hors (Tœuvres (T office, which may 
be prepared beforehand^ and served cold in boats : second, 
the hors â^ ouvres de cuisine hot, which now are no loi^er 
thus distinguished. 

The dishes should be placed upon table before the en- 
trance of the guests into the room: it is, however, necessary 
tliat the cook be previously informed whether every body is 
arrived, so that the dishes be not exposed to get cold. 

The soup is placed in the middle ; as soon as served, the 
tnreen is replaced by the remove, which^ if it be not qnite pkin 
boiled, should be a large joint in the midst of the entrées. 

Four entrées, two ?tors (Tceuvres hot, and four hort 
dTceuvres cold, placed comer-wise, with the centre dish, 
will suffîce for a table of from eight to twelve covers. 

Thèse dishes ought to be chosen so to gratîfy ail tastes, 
not ottly in their kind, but by the colour of their sauces: 
thus, we suppose the centre to be a sirloin, or a fiUet of 
nrloîn ; one of the entrées, a jugged hare ; the second, a 
fricandeau, with sorrel ; the third, a sole aux tomates; 
and the fourth, fricaseed chicken ; flanking the centre) is a 
hors (Pcmvre hot, of small pâtés, or fried calves' brains : the 
other flank, another hors cPœuvre of hot puddings. The 
four cold hors (Tœuvres may be radishes, anchovies, butter, 
olives, or gherkins. On the two sides of the soup are placed 
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tbe flanceboat and the oil-cruet. For for four to aix penonsy 
two entrées, with the remove of soup, avd four small harê 
d'œuvres wiU suffice. The entrées and the remove shonld be 
plaoed in one line, flanked by hors éPteuvres, 

When you bave to serve a table of not more than 
twenty-five to thirty covers, you ought as mâchas pos- 
sihley to avoîd the répétition of dishes, The onty doubles 
should be the bntter-boats^ some at each end of Âe table, 
like the décantera and wine. 

The principle we hâve laid down for the first couse of 
atablefr(Mn eight to twelve covers, may be applied to a 
Iwger service. 

It is advisable never to give a dinner where the nnmber 
of the guests shall be about twelve, without makiug use of 
^plateau, or an epergne, The table will then be in part 
ganûshed, and will require fewer dishes. 

A plateau, in France, is an omament composed of a flat 
sheet of glass, or a mirror, surrounded with a balustrade of 
sil?ered copper. It is placed on table at the firstcourse, 
&nd is covered with figures in porcelain, omaments in 
pssteboards, and gum-paste, and bons bons. To construct 
^ élégant and usefol table omament, order a carpenter to 
pKpare an oak board for the bottom, of length and breadth 
proportitMied to the table ; or it may be in shifting pièces. 
Thifl bottom, of an arched form at the two ends, should be 
siipportedl^ small feet, tumed like those of the base of a 
time-piece , cover it an inch thick with clay, which cover 
with moss. Plant in this wood some branches of shrubs and 
^d flowers; and nothing will be more agreeable on table than 
the sight of this pretty parterre. If no use be made of it 
you may rqplace it by a soup in the first course, roast méat 
in the second, and a grande pièce at the dessert. But, then, 
the four entrées will not suffîce, although with the plateau 
^ the hors d'ceuvres, they well filled the table. Not only 
nuiy ihe plateau consist of a âat sur&ce, but you may also 
modd in clay rocks, columns, vases, &c., it being necessary 
^at aU the earth be covered with flowers, foliage, pebbles. 
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and flhells ; for the faigher objecta, howe^er^ a finunework of 
email pièces of wopd will be requisite. If you use the pia^ 
teauy place soop at eadi end, and two sorts of roast méat 
in the second course. If you only pat on one dish of iMmp, 
it mnst be placed on one side of ihe plateau* 

Snch a table ,aB we haye described^ of from fburteea to tweaty 
or more oovers, may be angmeiiled at pkasure, by adding 
entrées and hors d^œitwree with the plateau in the œntr^ 
The différent soups, at the two eads> are to be repiaced by 
two rénoves, the one of méat, and the other fine fish, weU 
dressed. The four oomers are entrées, the fianks bot hors 
^œuvres ; and at the extrême corners, cold hors d^œuxrei ; 
at the ends of ^ plateau^ are t^ sanee^boat and the ^ 
oil-cmet. Thus fiir the fibst coubbe. 

The SECOND couBSB (Entremets) is compoeed of hot and 
eold entremets^ and salad» 

Take away the remo ves, the entrées, and the hors dteuvres, 
also such of the warm dishes as are in the place of the 
dishes of cold entremets ; remoye the bottles of vin ordi' 
natre, and replace them by the entremets wines. 

In this course, six entremets may, according to the 
number of dishes in the first course, be reduced to four, if 
you wish. 

Suppose the centre to be a dish of roast méat, or a fine 
fish ; it may be flanked by a fowl, or roast game, and a buisson 
of crabs ; at the corners, yegetable according to season ; 
second, firied artichokes ; third, a jelly, or cream ; and 
an almond cake, or pastry ; at one end, the salad, and 
the oil-cruet &cing it. 

In a table preplu^ for from fourteen to twenty or twen^- 
four persons, there should be two dishes of roast, facing eacb 
end of the plateau, or one large joint of roast méat, fowl, 
or game ; and the other, a fine ô&dii : the six entremets, tihree 
on each side, should be well yaried, as a salad, with tiie oil- 
cruet, at the ends of the plateau, 

The THIRD COUBSB, the dessert, is entirely composed of 
articles more or less dainty ; and of delicious wine& 
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As soon as làe signal is gîren^ whaterer remaiiis mi the 
table, must be remoyed, errai the doth layer ; tlie ordinaire 
wine glassesy as well as those for Bordeanz : tbe deneit 
plates, dessert knives and spooii% fasses for liqaeiir-iriBes» 
and Champagne, sbonld then be brought o% if they were not 
«rred ai first. 

Upon tables of eigbt to twelve coyera, witboat a ]piaUaUj 
il plaoed in the middie a large pieoe^ such as a rock, 
or cream, eheese ; at the tw^o eactremities may be oovered 
iwes of crystal, contaîning froits in brandy and préserves ; 
Ae other dishes shotild be gamîshed with the appliances 
of art, or of the season, combined with taste^ and alwayi 
withoat apparent repetilion. 

A dish ougbt to haye îts correspondent didi, not in a right 
liiie^ but diagonally : thus, four corner dishes may contein 
fimits of four kinds, pears, — ^apples, grapes, and greea 
afanonds; other corners, biscuits, and small pastry; the 
flanks, sweetmeats ; at tiie ends of the plateau may be a 
^aas of sngar, and Gruyère or Roquefort eheese. 

A table of fourteea coyers, and more, may be served upon 
the same plan : at the two ends of the plateau it will be 
Becessary to hâve pièces larger than ordinary plates, the 
(me, a frothed eheese, and the other, a pièce of puffed 
pagtry. 

Tbe Dinner over, we pass into the Salouj when the cups, 
the sngar-basin with the silyer tongs, the small spoons, and the 
liqaenr-stand or the coffiret, called cave à liqueurs, should 
havebeenprepared beforehand, during the dessert, for the cof<* 
fee. This beyerage should be brought in boiling hot in a cofiee^ 
pot, aeeouxpanied with a pot of new cream, not boiled, nor 
eren warmed. The servants then retire, and not hâve to 
MRst in the distribution of the cofiee and the liqueurs. 
This is an office that the mistress of the house takes upon 
bersel!^ and sbe always finds, among the guests, some vo- 
lanteer assistance. 

An hour after the coflfee, the servants bring into the 
^hn, and offer to each guest, (begining always with the 
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ladies and ihe senior^) glasses of sugar-and-water, eau sucré j 
whieh haye been prepared for the occasion. 

Later in the evening, if it be an invitation soirée, may be 
senred ponch, or sùraps, which are brought in mixed with 
water. 

Thèse refreshments must be served in glasses without 
feet, (tumblers,) smaller ^an those nsed at table, and 
always placed upon plateaux» The punch being hot, 
shoold be served in footed glasses, and if possible, upon 
a plateau made for the purpose ; and in which each glass 
is held in a semicircular double bottom, to prevent its being 
opset. 

Ices are served in saucers, or glass plates, and on pla* 
féaux, by the servants. 

A servant should foUow, to take away the empty glasses 
and saucers. 

The small pastry is placed in the middle of the service- 
plateaiLX, and surrounded wîth syrup-glasses. 

The ONE-couRSE MEAL, or the AMBIGU, may bccomposed 
of cold and hot joints. The large pièces should be placed upon 
the ends and the middle of the sides of ihe table, and the 
others altemately around them. In such a meal, whether 
at night or day, it is not necessary to place on vegetables, 
for they are little eaten. Sauces are inconvénient, when 
the guests are not formally seated, and at supper. The 
jeUies and other sugared entremets ought then, on the 
contrary, to be more abundant. Fruits, and other plates of 
dessert, are set in the middle of the table, or round the 
epergne of flowers, if there be one. 

Moreover, you may serve dish by dish, as the author of 
the Almaruich des Gourmands recommends, and ihat is the 
way to eat them hot and properly ; but such a repast can 
only be given to a small number of family guests. 

The Breakfast is served according to the plan adopted 
for other meals. It is composed of cold and hot ; b^in- 
ning with oysters ; finishing with dessert, according to the 
season ^ coffee, chocolaté, or tea. It is not the custom to 
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hytheclo^b, asfoT other meals, at least when it is taken 
euly, and wîthont ceremony. 

The Service of the Table, alone, is composed of bo gpreat a 
nimiber of deteôls, that volâmes might be wrîtten upon 
aUHBpractice ; but an outlme of it may be given in a few 
?>ges. There is a quarto volume published, with a great 
amnber of figures, upon the art» of folding the napkin, and 
giving it the form of ail sorts of animais. There is another, 
eontaining the art of carving méats, fowl, and fish. Thîs 
cnrious work, or rather this collection of engravings, for it 
eontams no text, includes a considérable number of figures, 
showing various modes of cutting out firuits, and gîving them 
divers forms, even ihoee of animais. 

Carême^ the greatest artîst of his âge, has given in his 
excellent wc^ks many figures for table omaments. 

Oormodest Cuisinière de la Campagne et de la ViUe, 
has no pretension to rank so high; but we counsel our 
leaders, maie and female, for want of being able to teach 
them many things in books, to examine with attention what- 
eyer passes before their eyes relating to the Service of the 
Table ^ andto profit by that expérience which will teach 
them better than ail books whatever. Taste will guide 
them in the art of arranging the articles of dessert; baskets 
of firuit, pastry, and sweetmeats ; ail which may be done 
without the appearance of art or study. 

And, we may reoommend Servants never to ofier anything 
withoot presenting it on a waiter or a plate. They ought 
alwaya to take hold of a glass by the bottom, or by the 
foot 

For instroctioiis to Servants, however, the reader is referred 
to oae of the meritorions works written on the subject. 
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INSTRUCTIONS FOR CARVING. 

BBBF* 

The pièces of Beef generally made use of for boilîng, are 
the roand or buttock, the flank/and the neck or sticking- 
pitce. The round is repated the beat part, partîcularly 
towards the extremity. 

To carve the round^ or flank, begin by taking oat the 
bones and sinews, and having found the Tein, eut it in trans. 
verse sllces, of thickness, according as it k cooked. Eyeiy 
pièce should be senred with a lîttle fat. 

Beef à'-la-mode, which is commonly a pièce of the bn^ 
tock, or sticking-piece, should be larded according to the 
yein of the méat ; it should be senred so that every pièce 
should présent larding of bacon, crosswise. 

The sirloin of beef is the finest joint for roasting ; and 
senred with the grayy in it, is an excellent dish, especia&y 
in winter. In a sirloin, the fillet is the most esteemed part; 
but some epicures prefer the pièce opposite, when the sirloin 
is tender. 

The most delicious part of beef is the fillet, well larded ; 
it is then eut np crosswise, and in equal slices ; thoee from 
the middle being always the finest. 

VEAL. 

The joints of Veal for roasting are generally the loin, the 
breast, fillet, kidneys, &;c. To canre the loin and breast 
neatly, take care that the butcher chops it closely with hs 
cleaver at every joint. 

Calf s head requires to be carefîilly carved. It is generally 
eaten plain, with satice piqtiante, or simply with vinegar. 
When you serve it at table, it ought to be envdoped 
solely in its skin ; the skuU bones being taken out. 
Cut the cheeks, the temples, and the ears, and serve with 
a spoon the eyes and the brains, of wlûch you give a 
small portion to each ; those parts most esteemed are the 
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eyeSy the temples^ the cheeks^ and the ean. Thé toagae 
is usaally done with crumbs of bread, boiled and senred 
with a sauce. CalPs head onght to be served qukkly ; it 
shonld be eaten quite bot, when it is a fine dish. 

The nuls, the fillets, Aricandeaux, the sweetbread^ &c.» 
are ail served with a spoon. 

C3alf s liver is very easy to serve ; the slices of bacon with 
which it is larded, ^ould be eut crosswise. 

MUTTON. 

The joints of Mntton for roasting are the leg, the shoulder, 
and the breast^ which comprehend the sides and the fillet. 

The breast of mutton is carved like the breast of veaL 

The leg of mutton requires careM carving. Some persons 
arp in the habit of placing a leg on the spit, when they 
suspect its tendemess^ and of moistening it ail round wiÂ 
a Kttle brandy. 

When it is served, it should be eut horîzontally in' very 
thin slices, just sufficient to hold together ; then carve the 
remainder through and through, in order to extract the 
gnvy, which should be mixed with lemon-juice, pepper, and 
sait, and served with every slice. 

The manner of carving a shoulder is nearly the same as 
that of the leg. The most délicate parts are those nearest 
to the bone. 

ZAMB AND KIB. 

Larab is put on the spit almost entire : that is to say, the 
qnarter is composed of ail the sides of the hinder part, which 
comprehend the legs. Sometimes, it is served with a rich 
sauce ; but it is the more an entrée than roast. It is finest 
in the month of April. 

To carve lamb, divide it into two equal parts by cutting 
^m the anterior extremity to the tail, passing the knife 
between the junction of the sides in the spine of the back. 
The quarter thus eut lengthwise, should be divided into 
chops, or double chops, according to the number of the 
guests. You then separate the legs which are carved 

d2 
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slices; but the most délicate pièces are the chops or 
cutlets. 

AU that has just been saîd of lamb will apply to a quarter 
of kid 'y the most esteeÀed parts of which are slices of the 
legs. 

poBs:. 

Pork fumîsbes but fewroast joints for distingnished tables. 
However, if the loin be good, it may be carved as veal. 

The leg, or ham part ofièrs a good remove, especially 
from E&ster to Whitsuntide, in France; it is usually 
served cold, and gamished : eut it up in vertical slices, 
beginning with the end opposite the knockle-bone, which 
take in your left hand, and pass the knife only as &r 
as the middle of the fieshy part; then eut horizontally 
along the bottom of ail thèse slices, to separate them ; in 
tliîs manner, every pièce offers readily both fat and lean. 
As this joint will be served again, leave the first eut to be 
placed at where you had finished cutting, and cover the 
whole with the rind, which keeps it moist. 

The Sucking Pig, towards the end of the summer is a 
délicate roast dish ; it should be eut open soon as placed on 
table, for it should be eaten very hot, else the rind or crack- 
ling will lose its crispness. To carve it conveniently, you 
should bave a knife with a fine blade and well sharpened ; 
commence by separating the head from the body; then 
take off the skin from the back, next that of the sides, the 
thighs, and the belly, and eut it in square pièces, taking 
care to leave a little méat on the rind ; for that, including 
the head, is most esteemed. What remains can only be 
eaten in ragôut with a sauce, which relieves the savour of it. 
Some persons serve it en blanquette, 

WILD BOAR. 

Besîdes the fiUet and the sides, ihe Wild Boar offers but 
little for our tables, except the head, which is eaten in 
entremets, cold; the bones being first removed, and it being 
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cooked nearly the same as Ham. Carve it in sllces, cat from 
one side to the other^ beginning above the tuaks^ and going 
npward. 

PULLET, CAPON, AND CHICKBKS. 

Tbe best mode of cuttîng up this Poultiy îs by raisîng, 
one after another, the four members, beginning by a thigh 
and wing on the same sîde, the tidbîts and the white-meats ; 
then break off the rump, and eut the body horîzontally. 
Bivide each thigh întotwo, and wing into three pièces ; the 
body and the rump making six distinct ones; the white 
meatB remaining entire. Place each pièce on the dish in such 
a manner that ail may be seen. Âll this should be donc as 
qnickly and cleverly as possible, in order to prevent the 
pièces getting cold. The tidbit is a yeiny pièce under the 
thigh, at the beginning of wing. 

TURKKY. 

There are two methods of carving Turkey : one consista 
in taking away the thighs separately, which should be re- 
senred, to be eaten cold with a remolade ; the wings should 
then be eut in pièces ; next take the tidbits and the whites ; 
and break off the breast, the body, and the rump. Thèse 
three parts are the most délicate. 

The second method consists in taking off, first, the wings, 
then break off the back, above the rump; detach the 
thighs, and take away the part to which they adhère; 
réserve them; then carve the breast, which is to be eaten 
quite hot. In whatever way a Turkey is stufied, you should 
serve a portion of the seasoning with each pièce. 

OOOSB AND DUCK. 

Thèse are carved in the same manner as Turkey. Serve goose 
upon its back: it ought to be very well donc; eut it up 
into slioes, which take from the breast and the wings, and con- 
tmne as far as the rump. Then take slices or fillets from the 
flesh of the thighs ; but this is only done when the former 
are not sofficient. Theae slices, eaten with lemon-juice, a 
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little mustard, sait, and pepper, are ddicioiis, and of a moet 
agreeable saToor. It is not tQl after yon baye taken as 
many slices as possible, that you shonld detach ihe limbs^ on 
which there Temains stiB any méat. 

PIGBOir. 

If Pigeons be dressed en canote, serve them with aspoon, 
ofFerîug the rump as ihe most esteemed part ; if the pigeon 
be spitted and roasted, eut it into four parts, to each of 
which vn31 attach a member. 

HARB AND BABBIT. 

The Hare and Rabbit are roasted nearly alike, and are 
carved in the same manner. The hare should be spitted when 
but little more than three-quarters, that is when it is between a 
leveret and old hare. The fore-part may be jugged, or stewed • 
the hind-part roasted, after being findy lurded. In carving, 
ake off the back by tuming the knife from the fore ex- 
tremity to the rump, on each side of the back bone, and then 
passing^ the blade from the hollow of ihe sides to ihe back- 
bone, in order to detach it. ' This part is the most delicious, 
and should be served in slices. The fillet which is beneath 
ihe back, is an exquisite morsd, but its réputation is not 
proportioned to its mérita. Afterwards, eut up the sides in 
transverse sections, two and two. Take off also the hunter'B 
bit, which consists in detaching ihe tail wiih a portion of 
méat ; this last has the most flavour, and is in request by 
true epîcures ; you ought, consequently, to présent it to the 
person of most considération. Lastly, eut the upper and 
fleshy part of the thighs. The spitted hare should always 
be accompanied by sauce piquante, adapted to bring ont its 
flavour. 

PHEASANT. 

Roast Pheaaant is carved exactly ihe same as Fowl. 

WOOBCOCK AND SNIPE. 

Woodcocky whi<^, next to Pheasant, is the most delicioitf 
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roast, 18 alwayB dressed wîth sliees of toasted bread, moîst- 
ened with lemon-jnice, and upon which îs receiyed the trail. 
Canre it as yon woold a pullet, by taking off the legs, 
wings, and the breast. SometimeSy after carving it for 
table, it is sent înto the kitchen to make a bash or saimi, 
The Snipe, which is much smaller than the Woodcock, is 
araaHy served whole. 

PARTRIDGB. 

APsrtridge is eut up nearly in the same manner as a 
FowL The thigh is preferred by epicures ; but the wing is 
tfae most délicate morsely and should be offered to the 

ladies. 

FUIXBT, UUPWIKO, AKD PLOTBR. 

A &t Pnllet, thongh înferior to Pheasant, is roasted and 
flîmilaiiy served, and cnt np. 

The Lapwing is admitted to the spit wheu it is young ; 
otherwise it is only fit for hash or salmù Canre it into 
four parts, or into halves, like a pigeon. 

The Golden Ployer, which is excellent durîng frost, is 
nmsted, and eut np like the Lapwing ; its flesh is délicate, 
and easy of digestion. 

TUBBOT« 

Turbot forms a remave of the most recherché kind, and 
sometîmes takes the place of a roast dish. It must be 
hétped with a fish-trowel. Draw a Une along the middle, 
from which take transverse sliees, as fer as the fins. The 
fish should be served beUy upwards, this being by far the 
iDost délicate ; when this is helped, tum over the remainder, 
and serve the back in the same manner. The fins of the 
Turbot are a great delicacy. 

BARBSL. 

The Barbel figures au-bleu, and is eaten with oil and 
TÎnegar, when it is of a fiedr size. In serving it, divide it 
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by drawing a line over îts back, firom the rise of the head 
to the tail ; eut this line by other transyerse oues, and serve 
ont the slices, The head is esteemed on account of the 
tongue. The most recherché pièces are the fillets, which 
are nearest to the head. 

GABP. 

The Carp occupies the firet rank among fresh water M. 
To be served au court-bouillon, it must be of a large size, 
like those known by the name of ^^ Rhine Carpe." A carp 
shonld be served with a silver fish-knife, somewhat sharp 
at the edge : first eut off the head, which is the delicacy, 
and v^hich, for that reason, should be offered to the person 
of most considération ; then take off the skin and the scales, 
which put aside ; next make a linear incision fix>m the top 
to the tail, divide it by other transverse lines, and serve 
out the slices thus made to the guests. The pièces from each 
side of the back are the most délicate. 

PIKE OR JACK. 

This is one of the most recherché fresh water fish. The 
large ones are dressed au bleu. Begin with taking off the 
head, a délicate morsel, as well as the parts adjacent ; make 
a deep line from the head to within two inches of the tail ; 
divide both sides into slices, so that each one may hâve a 
little of the belly and the back. When one side is eateo, 
tum the fish up neatly, and proceed with the other side, as 
with the first. 

TROUT. 

A Trout of a fair size, and of the salmon kind, is a delicioua 
remove, It is served with a fish-knife, like the Pike. 
Make an incision from the head to very near the tail^ 
divide it crosswise, and serve in slices. When half of it is 
served, tum up the remainder, and offer the back. The imder 
part is the most délicate. 
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EXPUNATION OF TERMS USED IN FRENCH 

COOKERY. 

iBsiETTE (plate) : Assiettes are the small entrées and hors 

é^ œuvre f the quantity of which does not exceed what a plate 

wiU hold. At dessert, a plate of fruits, of cheese, chestnuts, 

biscuits, etc., if served upon a plate, is termed an assiette. 

AiT-BL£u : .a fish dressed in such a manner that it appears 
hlmh. 

Bain-uarie : a saucepan or kettle of boiling water, 
in which is set a similar vessel for warming or dressing. 
This implement is very nsefol for keeping articles warm, 
without altering their quantity or quality. If you keep 
sance, broth, or soup, by the fireside, the soup reduces and 
oecomes too strong, and the sauce thickens as well as reduces, 
wl which ispreyented by using the bain-marie: the water in 
which should be very hot, but not boiling. 

BLA.NCH : to put méat, vegetables, or fruit into boiling 
water for a short time, allowing them to boil, and then 
plunging them into cold water, there to remain until they 
arecold. 

BouquBT : a small bunch of parsley and young onions, 
together in a bundle, and put into ragoûts to assist the 
savour. A gamished bouquet is when thyme, fennel, and 
"^y ve added to the parsley and onions. 

BiuiSE : to stew méat tender with fat bacon, the article 
having been previously blanched. 

B&AisiÈRBy a saucepan with a lid with ledges, to put fire 
on the top.. 

BaiDEB : to pass a packthread through a fowl, &c., to 
^P together the members. 

Bbochettes or atblets, {skeuoers,) For the kitchen, 
*^€wers are of iron or of wood ; for the table, they 
ve of nlyer. They are small flat pièces of métal, poînted, 
^ with a ring at the large end. In the kitchen, they serve 
^ keep the méat on the spit ; at tablé^ iheyjile small ôsh 
^y thehead, as smelts, for example. 



42 BXPLANATIOK OF TERHS 

Cabamel, (bumt-sugar.) This is made with a pièce of 
sngar, of the size of a nut^ browned in the bottom of a 
saucepan ; then pour upon it a glass of broth, litUe by little, 
while you moye it about. Caramel may be used wiih the 
feaiher of a quill, to colour méats, sach as the upper part of 
firicandeaux ; and to impart colour to sauces. CJaramel 
made with water instead of broth, may be used to ooloor 
canotes and other entremets, 

Chausss : a filtering hag made of âannel, .or open doth, 
attached to a small hoop, which is suspended fix>m the 
C6Îiiii? hy a strmg. AU sorts of liquids may be darified 
by passing througfa thîs filtering-funneL 

Cisklbr: to make oblique incisions in fish that yoa 

wish to firy or grill^ so that it may be better donc and not 
tom. 

Concasser : to pound in a mortar, or by any other means. 

Coupe-Pate : a knife made of tin, for cutting dongh. 

Cuisson : the manner in which any thing is oodied» 

Cuisson : the liquid in which an article has been cooked, 
as water, wine, broth, &c. 

Daubièrb : an oval stewpan, in which daubes are made ; 
Daubes being méat or fowl stewed in sauce. 

DéooROBR, to cleanse : to rid méats of thé blood they 
may contain, and render the flesh whiter. This is doue by 
letting them soak for half an hour in cold water. 

DÉSOSSER : to bane, or take out the bones irom fowls, 
game, or fish; an opération requiring considérable expé- 
rience. 

DoBMANT ou SUBTOUT DETABirE : a platcau orepergne, 
which is placed on the middle of the table, and reniains 
there till l^e end of the meal. (See page 29.) 

ËcHAUDBR, to scald : to soak in hot water, so as to re- 
move the feathers, or scrape ofP and remoye the haïr, &c. 

Ëmincbr : to eut méat into thin slices, to make minoe- 
meat. 

Escalopes, collops ; small, round, thin pièces of tender 
méat, or of fish, beaten with the handle of a strong knife. 
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ÉTÀMorB : a BÎfter, or bolttng-doth ; A pièce of flannel to 
P8SS grayies, jeUies, &c. tfarough -, or yoa may use intteftd s 
moisteDeà aapkin. 

Étovffkr : to cook in a vessel closed tightly, se as to pre- 
Fent evaporation. 

Flamber : to singe fowl or game, after they hâve been 
picked. 

FoKGBB : to put in the bottom of a saucepau alices of 
liam, veal, or thin foroad aUoes of bacon. 

Fbehib : to sîmmer. 

Glacer : to glaze, or spread upon hot méats or larded 
&wl, a thick, and rich sauce or gravy, which is tenned glaze ; 
it is laid on wiih a feather or brash. In confectionary, 
glacer is to ice firoits and pastry with sugar, which glistens 
on hardening. 

Habili^r : to tie or truss a fowl. 

Lard: to eut slices of thin bacon, and tiethem withstring 
npon the belly, and back of fowls, &c., for roasting. 

LiMONNER : to dear fish of their muddy taste with a 
knife, after haring pat them to soak in yery hot water in a 
covered boiler. 

I<iT : a bed or layer ; articles in une slices^ are placed 
in layen, and between them are laid other articles, or 
seasoning. 

MAciuER : to soak some substance, in oïder to extract 
it» properties. 

Menu : the bill of fare. 

MuoTBR : to cook slowly with a low fire, 

MiBOTOir: larger slices of méat than collops, such as 
slices of beef for a vinaigrette, or ragoût of onions. 

Mitonner : to stew soup for a long time. 

Mouiller: to put in water, broth, or other liquid, during 
thecooking. 

Moule : a métal pan without a handle, in which soufflés, 
^., are made. For pastry there are yarious forms. 

Paner : to cover over with very fine crumbs of bread, 
meatB, or any other articles to be cooked on the gridiron^ in 
tlie oven, or frying-pan. 
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Parer: to pare, or remove from méats, &c. skin, 
sinews, and superfluous feit. 

Piquer : to lard with strips of &t bacon, fowl, game, 
méat, &;c. Thîs sliould always be done according to the 
yein of the méat, so that in carving y ou slice the bacon across 
as well as the méat. 

PoissoNNiàBB : a fish kettle, or tinned copper vessel, long 
and rounded at its two extremitîes, at the bottom of which 
is placed a sheet of copper pierced with holes, with two 
handles, so that the fish when boiled, may be taken out 
without breaking it. 

Refaire : to put poultry or game into a saucepan upon 
the fire, and to tum them until the fleshy parts swell. 

Retenir : to pass in the saucepan with butter, méats, 
fowls, or game, to be seasoned. 

Sauter : to dress in a saucepan, with sauce, repeatcdly 
moying it about. 

Tamis : a sort of open doth to strain broth, and sauces, 
80 as to rid them of small bones, froth, &c. 

Tourner : to tum roots to make them round ; we say 
tum the bottoms of artichokes, that is, after haying taken 
off the leaves, remove lightly with the point of the knife, 
the green which may still remain. 

Trousser : to truss a bird ; to put together the body, 
and tie the wings and thighs, in order to round it for roasting 
or boiling, each being tied l^en with packthread, to keep 
it in the required form. 

2este : a thin pièce of lemon-peel, the yellow and fira- 
grant part. 
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SOUPS. 



The Seocfc-pot. !Beefy which shonld always be chosen fresh 

-^Qed, makes the liest bouillon, or broth. Y eal is not so gfood, 

e^oept in case of sickness^ as it is of pale colour, and wed(* 

ei» the broth. Put the méat into cold water, and set the 

-çot upon a good fire ; sait and skim it. When tbe scnm is 

qoite takea off, put in carrots, tumips, leeks, celery, parsley^ 

s bay-leaf, and a cloye of garlick ; a roasted onion, or, 

better stiU, humt sngar, to give it a colour : let it boil gently 

tiQ ^e méat is quite done, and you wiU bave an excellent 

aad wholesome soup. Nezt to the qnantity and quality of 

ibe meaty that wbich contributes most to the making of eood 

faroth, is to take care that it boils over a ^entle fire, witnont 

ceasîng one minute. Six hours' boiling is sufficient to make 

a gooS sonp. The proportion is, three pounds of méat to 

foor quarts of water. When the sonp is made, strain it, 

boiliiig hot, into a tureen over toasted bread. Old partridges, 

and flJi sorts of poultry, are very fit to make good sonp. 

The gélatine which méat contains, and which makes good 

homSon, détaches itself but slowly, and over a gentle fire ; 

if yon make it boil too quickly, yon do not extract from it 

the reqnisite juice. The best way to do this, is to boil it 

au bain-marie, and it is easily donc if you make use of a 

copper boiler, fitted with a moveable, double bottom. This 

donble-bottom, or tin vessel, must be of the same form as 

the boiler, and be supported by three small feet, and three 

other feet around the outer border in order to keep it in the 

mîddle of tbe copper^ so as to let the water of the bain^marie 

circnlate around it. Be careful that the double bottom, 

which contains of course, ail that constitutes the soup, be 

«omewhat above the margin of the boiler ; so as to prevent 

the WBter from entering it. 

In Italy, it is customary to serve with soup a plateful of 
|][*ted cheese, and to mix a table-spoonM of it in the soup. 
îînely-chopped parsley is also mixed with some soups before 
^'"cy are senred. 
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COKSOMME. 



In two quarts of water, pat two pounds of lean beef in 
aliceS; an old fowl, two large carrots, two onions, two leeks, 
a bunch of sweet herbe, a bay-leaf, and two cloves ; let it 
boil ffently for eight hours on a slow fire, till it is redueed to 
one-tnird. Skim off ail the fitt. Tlûs is the receint for 
consommé, which was serred to the late Empress Maria 
Lonisa, when m délicate heath. 

CHICKEN BBOTH FOR INYALIDS. 

Take the quarter of a lean fowl, and boil it an honr in a 
quart of water, with a few leaves of lettuce and chervil. 

YEAL BROTH FOR IXVALIDS. 

This is made with fillet of veal, like chicken broth, and 
in the same proportions» 

BROTH MADE IN AIT HOUR. 

Ont into small pièces one ponnd of beef or yeal. Pat it 
into a sancepan, with a carrot, an onion, a sliee of lean 
bacon, and half a glass of water ; let it simmer for a quarter 
of an hour, then pour over it a pînt of boilio^ water, add a 
Ûttle sait, let it boil three-quarters of an hour, and strais it 
through a sieye. 

BROTH A LA MINUTE. 

Boil a quart of water, put to it half a pint of the gravy 
from roast méat ; add sait, and it will serve for ail purpoees. 

A 

CROUTE AU POT. 

Take the crusts of well-baked bread, or toast some slioes 
of bread ; put them in a saucepan with a Uttle soup, on a 
slow fire; let them drain and stick to Ihe saucepan ; detach 
Ihem from the saucepan with the soup, dish them up in the 
tureen, and pour in the soup. 

RIGE AU GRAS» 

For six persoBS, take four spoonfuls of rice washed in 
lukewarm water, and put it to swell in two tumblersof 
water, or of bouillon ^ drain it, pour oyer it the ^u- 
iUon, let it simmer two hours, and serye. For rice less 
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swoUen^ wash it in cold water ; throw it into some boiling 
bouUlonf and simmer it for balf an hour. 



BICE AU MAIOBE. 



Pat the rice, as above, to swell in water, with sait and a 
litde pepper; the moment you serre, add melted butter, miz, 
and beat np with it the yolks of two eggs, or purée, 

BIOE MILE. 

This is made like rice au ffras, except that you put milk 
iostead of soup, and sweeten it with two onnces of Bugar, 
adding a bay-leaf. You may add the yolks of two eggB. 
A pint and a half of milk is necessary for four spooi^la 

of rice. 

GBEAMED BICE. 

Paiboil half a pound of rice ; season it with sait and 
pepper -, pour over it soup and the grayy of veal ; after ttûs 
is boiled two hours, pass it through a tamis or sieve, and 
serve. 

PILAU OR RIZ A LA TURQUE. 

Slice six large onions and a carrot, firy them in butter with 
stme sprîgB of parsley, sait, pepper, cloves, and nutmeff : 
pour oyer them a pint and a half of boiling water, add 
safion the size of a nnt ; let it simmer one hour, then strain 
it. Blanch a pound of rice, moisten it with some of the 
sanoe, add to it a large pièce of butter and some pepper; let 
it simnier tiîl the rice is soft. Butter the bottom of a sauce- 
pan, put in the pUau, let it thicken over a gentle fire, and 
serve it instead of soup. 

Artùther. — ^Wash some rice, and let it be half donc in 
bouillon ; add a little saffiron and powdered allspîce, some 
butter, beef marrow, and gravy, mix, and serve it thick upon 
a boÙow dish, with some consommé by itself, and some 
hmuOion. 

YERMIOELLI. 

Throw Termicelli into boiling water, if it is en maigre ; 
add sait and pepper. Let it boil oyer a great fire, when it 
is done, take it out on the border of the stoye, add some 
butter, and, if you like, beat it up with theyolks of cggs, or 
mix with it a^rée. 

If it be en gra^, boil the yermicellî in houilUm, and you 
may add a purée of vegetables. 
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SEMOLINA. 

Is made like vermicelli, except that it is necessary to tum 
it like liiickened mîlk. 

NOUILLES. 

Tliis is composed of paste made from a pint of flour, the 
yolks of six eggs and two whites, sait, parsley chopped 
very fine, grated nutmeg, pepper, and water sniiicient to 
make a solid paste, whicn is spread ont very tbin, and eut 
into fillets. Put them gradually into some boiling broth, 
eitber gras or maigre, or into some milk, in wbicb tbey 
ougbt to boil balf an bour. Sprinkle tbem witb flour that 
tbey may not stick togetber. You may dispense with the 
parsley. 

80T3P MADE WITH POTATO OR TAPIOCA PLOUR. 

Dilate thèse farinaceous substances with a lîttle warm 
broth, and pour the whole into boiling bouillon, over the 
fire ; let it boil gently and serve. 

MILK SOUP, THICKENED WITH EGGS. 

Boil the milk and add a little sait and sugar ; at the mo- 
ment of serving, add a tbickening of the yolks of four eggs 
to a quart; make it set over the fire, stirring it with a 
wooden spoon, without letting it boil ; when the milk is 
thickened, and sticks to the spoon, pour it upon bread eut 
fine in the crust. 

MONACO SOUP. 

Take smaU and even slices of bread crumb ; powder them 
with fine sugar ; colour then to a pale yellow before the fire ; 
put them in the soup tureen and moisten them with boiling 
milk, addinff a little sait ; and thicken, if you wish it, with 
the yolks of eggs as in the preceding. 

SOUP OF THE YOLKS OF EGGS. 

Mix in a pint of bouillon eight yolks of eggs ; paas it 
through a fine tamis, pour it into a mould, and make it set by 
boiling in a bain-marie, Being set, take it out and serve in 
a soup-tureen with bot bouillon. 

ROTAL PANADA, OR A LA REINE. 

Take the crumb of a new loaf and put it into a sancepan, 
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with enongh water to saturate it ; add sait, pepper. and a 
good pièce of butter. Let it simmer an honr ; paM it tnrough 
a tamis; thicken it, if y ou please, with yolks of eg^ ae- 
luted with cream ; add a pièce of butter, and serve without 
letting it boil. 

MACARONI SOUP. 

Boîl half a pound of macaroni in bouillon, and stir in a 
quarter of a pound of grated cheese a little before serving. 

SOUPS OF FURéB OF PEAS, FRENOH BBANS, LENTILS, 
GARROTS, TURNIFS, POTATOES, CABBAGE, ETC. 

Thèse varions soups are ail made in the same way as 
pea-soup, which is as follows : put the peas (two quarts) 
into a soup-ketde, with sait, ornons, carrots, a bunch of 
leeks and celery ; also some bacon (if it is not for fiist-days). 
When the vegetables are boiled tender, braise them, and 
pass them through a sieve; thin the paste with soup, or 
the water in w^mch the vegetables were boiled ; boil it up, 
and pour it over very thin shces of fried bread, eut into dice. 

SOUP A lA CHANTILLY. 

This is a soup à la purée of green peas mized with bouillon, 
seasoned, and poured over thin slices of fried bread, as above. 

CELERY SOUP. 

Wash and eut into smaU pièces celery in sufiicient quantity : 
blanch it, and then boil it with water, sait, and nutmeg ; 
pass it through a sieve, and thin it vnth bouillon. 

SOUP A LA CONDé. 

Bon two quarts of kidney beans with sait, and two or 
three onions; pass them, when washed, through a sieve; 
pour over the purée the soup of the vegetables, and add a 
little butter. Serve with toasted bread. 

SOUP WITH BALLS. 

Put into a saucepan four beaten e^gs, half pint of cream, 
two ounces of fresh butter, and a little sait and pepper; tum 
the whole, mixing in as much flour as will bring it to the 
consistency of dough ; make it into balls about the size of 
olives ; ây them in butter; put them into atureen, and pour 
bouillon over them. 

CHESTNUT SOUP. 

Take one hnndred chestnuts, remove the outer coat, put 
them on a pie-dish between two fires to take off the second 
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coat. Boil them in a rich bouillon, then pound them in tbe 
mortar with the méat of a cold roasted partridge ; pass tbe 
whole through a sieye with bouillon ; and thin it with the 
same. 

ANOTHBR CHBSTNUT SOUP. 

Take off the coats of the chestnuts, either raw or afler 
boiling ; boil them afresh in watcr with sait, and put them 
again, when made into a purée, into the water. Pour 
this into a saucepan, with an onion fried in butter ; make it 
boil, and soak therein some bread ; or serve with bomOon 
instead of water, and without the onions. 

SOUP A LA PURÉE, OF GAME O» POWL. 

Game and fowl being often in abundance in the country, 
their méat may be made into purée. Take ail the bones, 
trimmings, &c., and make a gravy of them ; réserve the 
méat to pound with crumbs of bread, which moisten with 
some of the soup you hâve made from the bones ; then either 
pass it or not through a sieve ; soak the bread with the 
bouillon, and pour the purée over it ; or, serve with thin 
sHces of toasted bread. 

MOCK-TURTLE. 

Par-boil, in water and sait, the upper part of a calf s 
head, previously blanched and trimmed. Then eut it into 
very small dice, add to it parsley, thyme, marjoram, basil, 
onions, bay, mushrooms, the lean of ham, cloves, pepper, 
and grated nutmeg ; mix ail this in some butter ; take it out 
of the saucepan, and make it mto a roux, (see page 58) ; 
put it back again, and add the quantity of water, or bouillon, 
necessary for the soup, which ought to be as thick as a 
cuUis. Boil and skim it for two hours, and pass it through 
a tamis ; there may be added some Madeira wine. grayy, 
force-raeat in small balls, the entire yolks of eggs (boiled 
hard), lemon-juice, Cayenne pepper, and sait, if the ham bas 
not sufficiently salted it. Serve in the soup the pièces of 
calfs head, and the mushrooms, with the force-meat balls, 
and the eggs ; but no bread. 

CRAY-FISH SOUP. 

Wash in several waters fifty cray-fish, and boil theui in 
sait and water. When done, pick out the méat from tbe 
tails and claws, and beat the rest in a mortar with Jlb. 
of butter. Put this paste into a saucepan, with a Ihtie 
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water, let it boil ; then straîn it through a napkin, carefîiU j 
taking off the butter ; put it into a saucepan with fine 
toasted crusts of bread ; when the bread îs quite soft, make 
a purée of it, by rubbing it through a tamis. Let it boil in 
the saucepan, with bouillon gras, or fish bouUlon. Pour it 
over bread eut into dice and fiied in butter, which put into 
the toreen together with the méat picked from the tails and 
clawsofthe cray-fish. Instead of bread, vermicelli, semo- 
^a, etc., may be used. Be sure to let the claws and taik 
boil five minutes in the soup before serving. 

BICH CBA.Y-FISH SOUP. 

Wasli some cray-fish, and boil them in bouillon ; drain 
them, and pîck out the flesh. Boil some rice slighdy in 
bouUhn; with alittle of the latter beat the rice and cray-fish 
together, and pass the whole though a sieve, thinning it with 
the bouiUon of the fish. Do not make this purée too clear. 
Pour it upon crusts of bread that you hâve soaked in good 
bomOon. Serve, mixed with it the butter that you nave 
made with the shells. (See Cray-fish butter,) 

FROG SOUP. 

Wash the thighs and backs of fifty frogs, put them into 
a pot with enough water for soup ; together with carrots, 
leeks, tumips, parsnips, a little celery, a burnt onion, and a 
pod pièce of butter ; let them boil gently from four tô ^we 
Eoars, and serve them as bomUon grasy from which there is 
but little différence. 

MUSCLE AND OTHER SHELL-FISH SOUP. 

Pick and wash the fish ; put them into a saucepan with 
sufficient water, in which boil them ûye minutes. Pour the 
liquorthus made into another saucepan, in which you bave 
fried a eut onion ; add water, sait, pepper, chopped parsley, 
butter, and the muscles ; boil and reduce the soup, if neces- 
saiy. Other shell-fish may be used instead of muscles. 

FISH SOUP BY A DISTINGUISHED AMATEUR, OF 

MARSEILLES. 

For eight or ten persons take six pounds of fish, either 
percb, sole, carp, or lobster, and twenty-four or thirty 
muscles picked from their shells : six onions eut into quar- 
tere, two tomatas in slices, two ory bay-leaves, two slices of 
lemon, the grated peel of a dried orange, four cloves, a good 
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spoonM of sait, nz ^nnclies of pepper, a little saffiron, a 
tea^spoonfîil of chopped parsley, and a pint of wMte wîne ; 
pat ùi înto a aancepan, haTÎiig previoosly washed, deaned, 
and eut TOUT fidi înto slices ; add half a pint of fine oil, and 
water enoagh to cover ibe whole ; place it over a brisk fîre, 
and let it boil well forty minutes. Cnt slices of bread, 
allowinff two or tfaree for each penon ; take the fisb oui 
with a stdmmer, put it into a separate dish, ponr allthe soap 
OTer the bread, and senre. 

BOUBRIDE 

May be prepared as above. Make soine garlic butter^ 
one or two spoonfîils for each person, and pat it into a 
«aacepan. Soak some slices of bread in fish homOon ; add 
the yolk of an egs for each person to the butter of garlic, 
which place on a brisk fire ; move it continually tiU it fbrms 
a cream^ when pour it upon the slices of bread, and serre. 

PISH BOUIIXON, OB CULLIS. 

Put into a saucepan a large pièce of butter, with carrots, 
and onions, and brown them over a brightfire; moistenthem 
with water, and add fish, or the bones and trimmings, if 
you baye used the fish in making quenelU. You can for this 
puipose use eJl kinds of firesh water fish, and even tbethighs 
of frogs. Season with sait, a little thyme, bay, and a clove ; 
add a lew slices of beet-root ; boil it ûve or six hours ; when 
donc, add sugar as large as a nut. It may be used as soap, 
or sauce. It the fish oe entire or in slices, serve them in 
the soup, and every one adds what bread he likes, upon fais 
own plate. 

GBXJYÈBE CHEESE S0T7P. 

Make a good bouillon as for onion soup. Ghrate aome 
Gruyère cbeese, which put into the tureen, with a layer of 
breaa eut thin ; a layer of cheese upon the bread, and so on. 
Before pouring the bouillon into the tureen, mix with it two 
glasses of gooa cream, very thick ; put the tureen in a bain- 
marie, upon a gentle fire, and let it just simmer. You need 
not sait aie bouillon, or at least, very little, on account of 
the sait in the cheese. 

SOUP MAIGBE. 

Early in the momîng set a saucepan on the fire, with some 
dried large peas, tumips, carrots, parsnips, celery, cabbage, 
parsley, onions stuck with cloves, sait, and as much water 
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as will boil them. When ihe whole is boiled qtiite teader, 
^ it off^ strain ihe soup^ and serve. 

CABBAOE SOUP. 

Set a sancepan on the lire with some water and bacon, or 
yoiing salted pork. When the bacon has boiled an hour, 
^d cabbage with roots, peas, two or three potatoes, and if 
yoa like, some saveloys, or sausages. Pepper and sait it. 
Boil it four hours at least. 

En Maigre : Blanch a cabbage, drain, and eut into 
small pièces ^ put it into a saucepan with some boiling water^ 
roots, butter, sait, and pepper. 

CABBAGE ANB MILK SOUP. 

Blanch the cabbage, and boil it in water with butter and 
sait ; at the moment of serying, add to it half boiling milk 
and half water^ and serve. 

HUNTERS' SOUP. 

This consîsts in adding to cabbage soup a rabbit eut into 
four or five parts, and dressed more or less slowly according 
to its tendemess. 

CAULIPLOWER SOUP. 

Pick some small cauliflowers, eut them in pièces, put them 
into a saucepan with a pièce of butter, and brown them ; 
BKMsten them with water, or bouiUony and season. Add 
toasted slices of bread, which soak in the soup, and let it 
simmer until the whole is dissolved together like purée, 
Then serve. 

SMALL PEA SOUP. 

Boilpeas in water with butter and sait, and pour the whole 
npon fiome crusts of bread that hâve been passed in a 
saucepan with butter and sugar ; or else upon some bread. 

PEA AND SORREL SOUP. 

Boil some water or bouiUon, and add new peas, lettuce, 
chervil, sorrel, butter, if it is on fast days ; bou the whole, 
and peas it through a tamis until it is a clear purée. 

HERB SOUP. 

Chop a handful of sorrel, chervil, lettuce, and beet, which 
boil with some water, butter, and sait ^ when done, add soup 
maigre or water, and boil it up once or twice. Just before 
aervmgy beat up the yolks of two or three eggs, and mix in it. 
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ONION SOUP. 

Melt some butter, or good fat, and brown in it an onion 
chopped very small. When it is half browned, add a tea- 
spoonful of flour, which fry with the onion till it bas 
become very dark ; put in the quantity of water necessary 
for soup ; siEdt and pepper ; boil it ôve minutes ; strain the 
bauiUan, and soak in tbe Boup coloured crust, and a little 
crumb. Before soaking, y ou can put in a thickening of the 
yolks of tbree eggs, in which case the flour should be 
omitted. 

ONION RIGE 

Is made like the preceding ; but let the onion boil, îf 
too strong, and throw in the rice^ which should be well 
swollen by soaking. 

ONION YERMIGELLI 

Is made like onion rice. 

SMALL ONION SOUP. 

Pick, and blanch for five minutes, a half plateful of smaD 
onions : throw then into a saucepan with butter and sugar ; 
thin with bouillon, add pepper, and soak in it crusts of 
bread passed through butter. 

ONION AND MILK SOUP. 

Fry an onion in butter ; when it is brown, pour in some 
milk, then sait and pepper it a little, and pour it over sUoes 
of bread. Add if you like, beatcn yolks of eggs. 

TEA SOUP FOR BREAKFAST. 

Butter some slices of bread, which put at the bottom 
of a soup-tureen ; sugar them ; pour over them a glass of 
strong inAision of tea, and double that quantity of milk. 

SOUP A LA JULIENNE. 

Take carrots, tumips, parsnips, leeks, roots of celery, and 
onion, which eut into small strips ; sorrel, lettuce, chenril, 
beet, a little chopped^ and some green peas or small beans ; 
half boil the whole with a little butter ; pour over bouillon 
either gras or maigre, and finish the boUing; add ei purée 
of anythinç you please^ pepper and sait it; and serve it 
with or wimout bread. 

JULIENNE PASSÉE. 

. With one of the implements recommended for making 
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purée, or with an ordinanr cullender, strain as a purée 
whatever you hâve prepared for the Julienne, 

JULIENNE au riz. 
Made as above, and serve it with boiled rice instead of 
toasted bread. 

EASP FOR DIVIDING ROOTS FOR JULIENNE. 

An experienced hand is needed for dividing qaickly the gar- 
den roots for Julienne ; for if they are badly eut, the soup will 
be ill made. The rasp represented in the annex^d engravhig 
will be found very serviceable ; for by its aid any person can 
quickly prépare tne roots with safety, only taking care that 
his fingers be not injured. 




To use the rasp, place it upright in an earthenpan, and 
bold it fast with the left hand, while the thumb is inserted 
in the hole B ; with the other hand, hold the carrot, turnip, 
or root to be eut; press it against the knife or rasp D in 
the board A, when the root will fall into the pan in regular 
and perfectly shaped filaments. 

SPRING SOUP 

Is made lîke Julienne ; adding asparagus, pease, small 
pease, small radishes and onions, and a little pièce of sugar 
to take off the acridity. 

LBTTUOE, OR COS-LETTUCE SOUP. 

Blanch two lettuces ; tie them up, boil them in bouillon ; 
thin the soup with bouillon, and serve the lettuces or cos- 
Ifittuces undemeath. 

SUCCORY SOUP. 

Cut finely sorae curled endive without the stalks ; pass it 
in butter, but do not let it brown ; soak it in water, add 
sait, pepper, nutmeg ; boil three quarters of an hour, beat 
Jt up with the yolks of eggs, and pour it upon bread. 

GARBURE (soup). 

Ifit be with lettuces, blanch them, tie them up and boil 
them ia a saucepan^ spread at the bottom with thm slices of 
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bacon, carrots, onionB, and doyea ; moîsten with bouiUon ; 
when done, unâe them, eut them len^thwise, and lay them in 
a dish, that is grooved at the bottom, intermixed with slices of 
bread, and coarsely ground pepper ; add alittle of the bouiUon 
in which they were boiled ; place them over a very gentle fire. 
This soup is thick, but the bouiUon may be served by itself. 
The Grarbure aux choux (with cabbaees^ is made in the 
same way. That au poiron (with pumpkin) is likewise made 
the same, having first boilea the slices of pumpkin in milk, 
spices, and sait ; use slices of rye-bread. 

PUMPKIN SOUP. 

Boil some pumpkin eut into small slices, with water and 
sait ; when donc, add water, and enou^ milk, with a pièce 
of sugar ; let it boil, and take it off immediately ; put 
into a tureen, some bread sliced yery thin ; soak other slices 
of the pumpkin in milk, hold it over hot ashes, withont 
its boilingy and add to the soup. 

PUMPKIN SOUP AU PURÉE. 

Cut pumpkin into slices, and put it in boilins water for 
fiye minutes, with some sait; take it ont, oeat it to 
a pulp and put it into a saucepan, with some melted 
butter, with which warm it up. Put into a tureen 
some crusts of bread spread with butter and sugar; add 
the pumpkin, pour in boiling milk, mix the whole, and 
serye after you haye let it simmer. 

LEBK SOUP. 

Fry in some butter seyen or eight leeks, cut into small 
pièces ; put in water, sait, pepper, and potatoea in slices 
i£ you do not serye with bread ; let it be well boiled. 

POTATOB AND SORBBIi SOUP. 

Put into a saucepan some butter and a good hand^ of 
sorrel well chopped ; warm together and add some water, 
and potatoes cut into slices ; sât and pepper; let itbe well 
boiled ; serye without bread. 

FLEMISH SOUP. 

Put into water some carrots and potatoes cut into slices ; 
two crusts of bread, pepper, and sait ; let it boil ; pass it 
thronehacullender ; prépare some bouillon^ and add a hand- 
ful of cheryil well chopped ; take it from off tlie fire ; melt 
some brown butter, pour it into the soup and senre. . 
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CARKOT 0OUP. 

Pot into water some carrots and potatoes, a large onion, a 
Me celery, and some sait ; let them be well boiled ; paM 
tiiroagh a cullender, add some butter or fat, and serre. 

MELON SOUP. 

BoO ihe pnlp of a mîddle-sized melon, cnt into slioes, in s 
quart of water ; pour the melon and the bauWon into a sauce- 
pan, in which you bave fried an onion ; season with sait, 
pepper, boil up, and serve. 

CUCUMBEB SOUP. 

Peel a eucumber and take out the seeds ; eut it into slices, 
and put them into a saucepan with a lîttle sait to draw oui 
the water : drain, and put them into a saucepan with a little 
botter; stir them up ; add a handful of chopped sorrel, and 
a pinch of cheryil ; moisten with bouillon aras or maigre, or 
with water ; add sait and pepper ; let it boil a quarter of an 
hoor, and be»t up with it, if you like, yolks of eggs, and serve. 

TOM ATA SOUP. 

Boil some tomatas in water with sait : maike a purée of 
them, which pour into a saucepan in which is a Med onion ; 
>dd pepper and chopped parsiey, warm together, and pour 
out ue soup. If you use bouillon, do not put any onions. 

CULLIS AND GRAVIES. 

Cnllis, or thickened gravy, is the basis of ail sauces ; and 
^ spoonéil of it enriches any sauce. It is made by puttinff 
into a saucpan ûyc or six onions, and as many middfe-sized 
carrots sliced, about 21b. of méat, the trimmin^ of méat and 
fowi, with a glass of water or bouillon ; set it over a brisk 
fire, taking care that it does not bum ; when the whole bas 
Bsnimed a fine colour, pour over it boiling water ; add a 
boiich of mixed herbs, two or three cloves, and a little sait ; 
let it boil an hour and half over a gentle fire ; during which 
freqoently move it about ; strain it, let it stand some time 
to fletde, then pour it off quite clear, and it will be fit for use. 

WHITB CULLIS. 

Bntter the bottom of a saucepan ; put in a pound of the 
tHmnungB of lean veal ) add an onion stuck witn cloves, and 
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a sliced carrot. Cover the saucepan, and put it over a gentle 
fire, until the méat be of a yery white colour ; add one or 
two spoonfuls of âour, mix the whole, pour over it bouillon, 
so that the cullis be neither too clear nor too thîck ; add a 
bunch of thyme, bay, parsley, celery ; let it boil four hours 
ou the edge of the stove, skim ofF the fat, strain it through a 
sieve, and set it by to be made use of when wanted. A sliee 
or two of lean ham added to the veal will improve it, bat do 
not sait it too much. 

TBLOUTÉ. 

Take half-a-pound of the trimmings of veal, the parings of 
a fowl, and twelve or fifteen mushrooms ; fiy ail in butter, 
but do not let it brown ; season with sait, pepper, nutmeg, and 
ginger ; add a bunch of mixed herbs, half a sliced carrot, two 
onions, three spoonsful of fiour, and tliree of bouillon ; let it 
boil an hour and a half, then strain it. It will serve to im- 
prove your sauces. 

ESSENCE OF POULTRY AND GAME. 

Take the parings of poultry and game, such as partridges 
and hares ; a knuckle of veal and a calf 's foot, also some 
truffles ; put the whole into a saucepan with half a bottle of 
white wine, two carrots, two onions, a bunch of mixed herbs, 
pepper and sait; boil it to a jelly ; put a quart of broth to it 
before it adhères to the bottom of the pot. When the whole 
is well-boiled, strain it, and clarify with the whites of three 

CRAY-FISH CULLIS. 

Boil twelve small cray-fish, pick ont the méat, pound it 
and rub it thin through a tamis ; put it into a small sauce- 
pan with a ladle-fiiU of velouté and one oî bouillon ; mixit, 
add a pièce of butter, a little pepper and nutmeg, and serve. 
If you hâve no velouté, take double the quantity of bouillon, 

SAUCES. 

Whenever you are directed to use ôour, potatoe fleur 
should be preferred to wheaten fiour, as it gives a greater 
consistency to the sauces. 

BOUX, OR BROWNBD BUTTER. 

Roux is made by melting a pièce of butter in a saucepan, 
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to wlâch is added as nuich flour as will gîve the sauce the 
consistency you wish ; -«rhen it becomes of a reddtôh brown 
coloDr, add the other ingrédients, which will be given in 
each article. You must make it more or less bruwu, ac- 
cording to the colour you wish to give your ragoût. 

THICKENING. 

Break with gpeat care, some eggs, which must be very 
fresk : separate the yolks from the whites, by passing them 
from one shell to anoUier, tiil they are quite pure ; oeat up 
the yolks with a spoonfiû or two of tiie sauce or soup you 
mean to thicken. S tir it until the mixture is complète : re- 
moTe the saucepan from the fire, and pour the contents by 
durées into die sauce, tuming it with the other hand ail the 
time ; set it again on the fire in order to thicken it, stiU 
keeping it stirred, but on no account let it boîl ; then serve, 

BÉCHAMEL. 

Pat înto a saucepan a pièce of butter, onions and a carrot 
sliced, some parsley and mushrooms ; set it upon the fire ; 
pat in three spoonsnil of flour, half a pint of cream, sait, 
pq)per, and nutmeg ; keep it stirred till it boils. Let it boil 
very slowly three quarters of an hour, then strain it ; when 
ready to serve, add a pièce of fresh butter. Or, to make 
this sauce more simply, melt a pièce of butter, beat up a 
spoonM of flour in a ^lass of milk ; let it boil, stirrinç ail 
the time ; it is then fit for warming up any thing you wish to 
serve. 

BÉCHAMEL GRASSE. 

Cut Up half-a-pound of bacon into dice, a carrot, a tumip, 
two onions, a little veal or cow's udder ; put them into a 
stewpan, and fry them in a little butter ; add two spoonfuls 
of flour, pour over some bouillon, but do not let it brown ; 
add sal^ pepper, nutmeg, cloves, thyme, parsley, and a bay- 
leaf ; let it boil an hour, strain it and serve. 

CREAM SAUCE. 

Put into a saucepan four ounces of butter, a spoonful of 
flour, a good pinch of chopped parsley, and one of chives, 
sait, pepper, and grated nutmee, and a glass of cream or milk; 
set it on the ûre, and keep stirring it ; let it boil a quarter 
of an hour, This sauce may be served with potatoes, turbot, 
cod, and sait fisb. 
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WHITE 8AUCB. 

Put înto a saticepan a quarter of a ponnd of batter, and 
miz with it a spoonfnl of floiir ; add a slass of water, set it 
on the fire and keep it tumed ; when it Doik, take it off, set 
it asîde and sait it. If your sauce be too thick^ add a little 
water ; if too thin, a pièce of butter rolled in flour, and tnrn 
it afresh. Just before serving, you may beat up ihe yolks 
of two or three eggs to stir in, and put in a dash of YÎnegar. 

CAPER SAUGB. 

This îs a white sauce made like the above^ to which add 
chopped capers instead of yinegar. 

SAUOB BLONDB. 

Make a roux yery carefîilly {see page 68), and thin it mù 
broth and nothing else ; let it boil for half an hour, in order 
that the flavour of the browning may be lost. At the mo- 
ment of servin^, put into it a pièce of butter rolled in Bonr 
to enrich it ; tnin it wilh broth, but omit yinegar or lemon 
juice. This sauce may be served instead of white nuce. It 
18 yery délicate, and easily made. 

OTSTBR SATJCB. 

Blanch in boiling water some oysters, adding theîr liquor, 
and gently boil them ; then drain them and mix them with 
white sauce, adding a little lemon-juice. Serve with fisb; 
steaks, or oysters themselyes. 

MAITRB D'hOTBL. 

Put on a dish a pièce of butter, with parsley chopped veiy 
findy, sait, and pepper ; work the whole together, until it is 
well mixed, and add the juice of lemon, yeijuice, or a dasb of 
yinegar. 

SATJClB A LA MAITRE d' HOTEL. 

Take a pièce of butter, a pinch of flour, parsley, voà 
chiyes chopped small ; put ail into a saucepan wiâi balf 
a glass of water, a little sait, and pepper ; just before serring; 
set it on the fire ; keep tuming it ml ail the ingrédients ait 
well incorporated : then add the juice of a lemon, or yerjuic0y 
and serye. 

MBI/TED BUTTER. 

Put Bome butter into a saucepan, and let it melt by a sloW 
fire ; when it bas setUed at the bottom of the saucepan, and 
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b Tery tfain, strain it ; mix with it a |;ood deal of fine aalt 
and serre it in a saace-boat. In Belgiom, and some other 
eoiiQtnes, this sauce is frequently used with ail kinds of û»h, 

BI«ACK BUTTEB. 

Pat some butter into a stew-pan, and let it melt 
to the point of blackenin^, without buming; skim and 
pour it off quite dear. Tne stew-pan beiiu^ wiped dry y 
wfLnn in it some Tinegar with salt^ and add the butter to it. 
Pour this boiling sauce on the fish at the moment of serving. 

SAUGE PIQUAUTB. 

Put into a saucepan a good glass of vînegar, some thyme, 
bay-kayes, a clove of garlic, shalots and pepper ; boil them 
tiU teduoed to two-thirds. Add as much broth, gra^y, 
méat cullis, or any thing you haye to make the sauce ; 
strain it through a tamis. 

SAUGE A LA B'oBLEANS. 

Put into a saucepan four desser^-spoonsful of yinegar^ 
pepper, shalots, and butter ; reduce it and add a voëlc of 
a deep colour, which you haye already made. Before 
Benring, put in four ^herkins, a small dressed canrot, and the 
whites of three hard boiled eggs eut into dice j also three 
anchoyies^ and a spoonful of capers minced ; let it warm for 
a minTlffj and serye it oyer a duck, beef, or yeal that is 
warmed up. 

GOLD SAUGE FOB FISH. 

Wash and chop yery fine some parsley, cheVil, tarragon, 
chiyes^ and bumet ; also the yolks of two hard boiled eggs ; 
paas them ail through a tamis ; add by degrees four spoon- 
fols of oîly two of yin^ar, and two of mustard ; serye it in a 
Bftuce-boat. 

SAUGE INDIENl^E, AU KABI (gURBT). 

Mix in a saucepan two ounces of butter, a dessert-spoon- 
folof curry, nutmeg,alittle safiron, and twospoosnfulof nour ; 
pour in hroth ; reduce it for a quarter of an hour ; pass it 
throngh a tamis ; add a little butter, and serye. 

SAUGB A LA BÊMOLADE. 

Put mto a sauce-boat a shalot, cheryil, chives, a head of 
garlic, ail chopped yery fine ; sait and pepper j beat it up 
with nmstard, oil, and yinegar. 
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SAUCE A LA BATI60TB. 

Take of chervil, bomet, tarragon, and cress^ a pîncli of 
each ; chop them yery fine ; put uem into a saucepan with 
broth, sait, pepper, and yinegar ; let it boil a qnarter of an 
hour ; then ta^e it off ; put in a pièce of butter rolled in 
flour, and stir it the whole time till it is melted and thickened. 

COLD RATIGOTE. 

Take cress, cbevil, bumet, tarragon, some chiyeSy sbalots, 
garlic, the tender leaves of celery, basil^ capers, anchoyies, 
or any thing you like to flavour with. First, chop ail 
fine, then bant it in a stone or marble mortar ; add the yolk 
of an e^g beaten up in a little oil, and by durées pour in a 
litUe Tinegar to prevent its tuming ; continue till it bas the 
thickness of sauce. Add some mustard, if you like the 
rayigote strong. 

AirCHOYT SAUCB. 

Clean some anchovies in yinegar, chop them yery finely, 
and put them in a white roux already made ; add pepper 
and nutmeg; pour in some broth; let it boil a quarter 
of an hour, and sixain it ; add the juice of lemon, and serre. 

CRAT-FISH SAUCE. 

Boil some small cray-fish, and take out the méat firom their 
tails and claws, as well as the eggs ; chop them finely, and pat 
them at Ibe moment of serying, into a well-made white sauce. 

SAUCE POIYRADE. 

P111 a little sancepan about two-thirds, with yin^ar, 
shalots, thyme, bay-leayes, parsley, chiyes, a good pincn of 
pepper ; then make a roux^ to which add some broth ; pour 
oyer it the herbs, let it boil a quarter of an hour, and strain. 

SAUGE A LA TARTARE. 

Put into an earthen bowl two or three shalots, some 
cheryil, ànd tarragon chopped yery fine, with mustard, sait, 
pepper, and a dash of yinegar ; add oil, and keep stirring it. 
If the sauce be too thick, add a little more yinegar ; if too 
sait, add more oil and mustard. This is seryed cold. Mag- 
nonnaise sauce mixed with mustard, becomes also a yery 
good tartare, milder than the aboyé. 
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GHBRKIN SAUCE. 

Put into a saacepan a pinch of flour, a pièce oî butter, 
some chopped pickled gherkins, sait and pepper ; pour over 
it broth, let it thicken over the tire, and serve. 

VERJUICB SAUCE. 

Put into a saucepan two or three spoonsful of veriuîce and 
as much cuUis, or broth, sait, pepper, and chopped shalot, 
as will make the sauce thin; warm it, and serve it witli 

griiled articles. 

GOOSEBERRY SAUCE. 

Cut in two some large gooseberries, and take out the 
seeds ; wash tliem in boiling sait water tiîl they are hardened. 
Hare a small saucepan of half-made velouté ; mix in it a 
Httle of the green of spinage and juice of pounded parsley ; 
warm it, and add the gooseberries at the moment of serving. 

pooR man's sauce. 

Chop five or six shalots and a little parsley ; put them 
into a saucepan with gravy or broth, a spoonful of vinegar, 
sait, and pepper ; boil ail till the shalots are quite tenaer. 
This sance is used to warm up the remains of roast or boiled 
méat. A spoonful of mm gives a very nice flavour to this 
saace, as also to others of the same kind. 

UNIVERSAL SAUCE. 

înto a pint of broth put a glass of white wine, sait, 
pepper, a little zest (i.e. the grated peel of a lemon), a bay- 
it'af, and a dash of lemon juice ; let them macerate by the side 
of the iîre for eight liours, and serve, poured over méat, 
game, fish, or vegetables. It will keep good for many days. 

SAUCE ROBERT. 

Put into a saucepan a pièce of butter, and a spoonful of 
flonr, and brown it of a fine colour: chop up some onions 
very finely, which add to the above with a good pièce of 
butter, sait, and pepper; pour over it half a pint of broth; 
let it boil ; skim oô the fat, and leave it on the fire twenty 
nûnutes; before serving, add a spoonful of vinegar, the 
same of mustard, and mix ail well together. This sauce is 
principally used with roast pork, and turkey. 

WHITE MAGNONNATSE SAUCE. 

Put mto a bowl the yolk of an cg^, pepper, and sait, and 
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a few drops of ymesar, stir and mîx them well ; add a 
Bpoonfdl of oil, drop oy drop^ stirring ail the time. When 
the sauce is smooth, add some vinegar by degrees, and still 
keep stirring it. This is a very délicate sauce, but it requires 
patience to make well. It is used to mask ail sorts of cold 
fowl or fish. It may be made green by adding a little 
spinage-juice at the moment when you put in the egss. If, 
in the summer, it is made in a pan placed on pounded ice^ it 
will hâve a better consistency. 

MAGNOI^NAISE AU GRAS. 

Pound the yolks of four hard-boiled eggs, add sait, pep- 
per, oil, a little tarragon vinegar ; strain it as a small purée; 
add méat jelly, a little melted on the fire ; tum it with a 
wooden spoon until it is smooth. In summer, it will not 
become smooth except it be placed upon ice in a pan. This 
sauce is used for warming up veal, fowl, &c. 

TOMATA SAUCE. 

Boil ten tomatas with pepper and sait, and then rub them 
through a tamis, to make them into a purée. If it be not 
thick enough, add a little ilour ; put to it a little gravy. 
When you serve, stir in two ounces of butter^ and warm 
up. 

TO COLOUR SAUCES OR PURÉES GREEN. 

Braise spinage ; press it in order to obtain aU the juice, 
which put into a small saucepan on the fire ; when it is on 
the point of boiling, take it off, and strain it through a 
tamis. 

ITALIAN SAUCE. 

Put into a saucepan a little parsley, a shalot, some mash- 
rooms, and trujBBes chopped finely, also, a pièce of butter as 
larçe as a walnut ; warm them to^ether ; add half a glaas of 
white wine, some pepper, and sait ; let ail boil gently for 
half an hour, strain , and add a spoonful of oil. 

SPANISH SAUGE A LA BOURGEOISE. 

When you hâve a large dinuer to dress, you will hâve 
many trimmings of poultry and game ; put thèse carefblly 
aside. Fry them in butter with one pound of fiUet of veàl 
and some mushrooms ; put them into a saucepan with three or 
four spoonsM of flour, pour overthem some broth ; add a 
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caiTot, omon, thyme, and bay-leaf, pcpper. sait, and cloves ; 
letitboil, then add to it half a bottie ot white wine. At 
tbe end of two hoars, take out the bonea, and stndn the 

sauce. 

QBITEYA SAUCE. 

This k uaed for fish, or for warmio^ up oold fish. Make 
a roux, and thin it with the fish liquor ; let it boil ; then 
fitrain it through a tamis ^ add a good pièce of butter and 
alittle parsley, a few mushrooms, and a ehalot, chopped 
finelv, with some wine, if no wine has been used in boihng 
the nsh. 

TRUPFLB SAUCE. 

Chop yery finely some truffles, mushrooms, half a clove 
of garhc, and some parsley, and pass them in a saaoepan over 
the fire with a little oil ; pour over some broth, a glass of 
white wine, add sait and pepper ; let it boil, take off the 
htf and serve. On fast days, in the place of broth, put in 
a pinch of flour ; thin it with cullis maigre, and white wine : 
finish as above. 

hunter's sauce. 

Take a quarter of a pound of the crumbs of white bread, 
which boil m milk about three quarters of an hour, till it 
has the consistency of a thick pap ; add to it iifteen berries 
of pepper ; sait ; and add, to finish, a pièce of butter of the 
size of a walnut. Serve in a sauceboat by the side of 
Toast game. 

SAUCE A LA PROVENÇALE. 

Put înto a saucepan two spoonsM of fine oil, some chopped 
shalots, mushrooms, and garlic; pass the whole over the 
fire ; put in a pinch of fiour, then pour over some broth, 
and white wine ; add sait, pepper, and a bunch of mixed 
sweet herhs; let it simmer over a gentle fire for half an 
hour ; take off the fat, leaving only as much of the oil as 
will pearl it ; take out the herbs and garlic, and straîn before 
sendmg it table» 

SALMIS. 

Salmis are made with game, goose, or duok. Put kito a 
saucepan a pièce of butter rolied in fiour, let it melt, but 
not brown ; add half a glass of broth, the same of red wine, 
two whole shalots, and a bunch of mixed herbs (to be taken 
out before serving), pepper, and a little sait : boil together 
for half an hour, Cut up the game or duck ; warm, but 

p 
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do not bon it in this sauce, and add ihe juice of half a lemon. 
Garnish the bottom of the dish vrith frîed slices of bread ; 
put the game upon it ; pour the sauce over it, and serve. 

ANOTHER SALHI. 

Cut up the legs and breast of game. Pound in a mortar 
the rest of the body, observing to take away the stomacbs 
of woodcocks, snipes, and larks. As y ou pound, add gra- 
dually a little broth ; pass through a tamis into a stew- 
pan ; add a pièce of butter of the size of a ws^ut rolled in 
nour, a half a glass of good red wine, two whole shalots, 
and a bunch of mixed herbs (to be afterwards taken out) ; 
let it boil half an hoùr ; add two spoonsful of olive oil, and 
the juice of a lemon ; warm, without boiling the legs of the 
game. Fry in butter some small slices of bread, wîth which 
gemish the bottom of the dish ; the side may be gamished 
with slices of lemon^ thé rind of which has been notched 
with a knife. If the salfni be made of partridges, oranges 
are used in place of lemons^ Put the legs upon the slices 
of bread, the wings and breast over them ; pour in the 
sauce, and serve. 

SALMI OF COLD ROAOT DtfCK OR GOOSE. 

This is made at table. Cut up the bird, put the dif- 
férent parts on a plate, scrape the liver wiUi a fork into the 
gravy, which is in the dish ; add two or three spoonfuls of 
olive oil, the juice of a lemon, pepper, and sait j inix ail 
well together, and serve with the bird. 
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Lay in a stewpan or saucepan slices of bacon, and calFs foot ; 
sait, pepper, a bunch ofparsley, chives, thyme, bay-leaf, cloves, 
onions, and carrots ; put over this seasoning the article that 
you wish to cook, and add a glass of white wine, as much 
water and broth, and half a glass of brandy ; letitsimmeron 
a slow fire for three or four hours, and cover the saucepan very 
closely with its lid, in order that there may be no evaporaiion. 
The above proportions are for a turkey or goose. 

GARLIC WATER. 

Pick a clove of garlic, mince and crush it ; then put it 
into a little water to give it the flavour ; strain it through a 
tamis, and make use of it for sauces. Or, vinegar may be 
thus navoured. 
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THB STBWFAN. 

Take the tnmmmgs of veal^ ht bacon and ham, which 
eut into dice ; set them oa the fire in a stew-pan^ and add 
an onioB and a caxrot eut into dice ; when a litde fried^ pour 
in some broth, add a bay*leaf, garlic, and seasoninff. 

The pan beins thus preparea, cook therein fowb, (which 
are thence called poêlées), and which you can serve with 
sncb sance as you like; adding, to improve them, some sédi- 
ment from the pan paraed through a tamis. 

ANCHOVT BUTTER. 

Take half a dozen of anchovies ; wash them well ; pound 
the méat and 'pesa it, without seasoning, through a horsehwr 
tamis, and mix the paste with as much butter, 

BSSENCE OF ANCHOYIES, 

From twelve anchovies, tedce ont their bones, preserving 
their juiee ; let them simmer in a glass of water, till they are 
dÏBBolved; strain the essence, and pour it into a bottle. 
Pat a few drops into the sauces for fish, either in the kitchen 
or at table. It will keep a considérable time, if dosely 
stopped. 

BSSBNCE OF MUSHROOUS. 

Piek some mushrooms, and put them into a bowl, sprink- 
lingthem with fine sait ; leave them till the next day. Press 
them to extract the moisture, and ôet them aside ; press them 
again, and even a third time. Make three kînds out of thèse 
t&ee quaHtîes, or mix them in one only. Add pepper, 
spices, cloves, crushed into small pièces ; let it boil, and stum 
it tin no more scum rises. Strain it, put it into bottles with 
two eloves, and a pepper-com ; cork it [u^, and préserve it 
for the sances which you wish to flavour. 

CBAY-FISH BUTTER. 

Wash fifty small cray-fish, and boil them in some 
water and sait; if you choose, take out the tadls and claws 
for 8ome other pnrpose. Beat tiie shells in a mortar with 
a quarter of a pound of butter : then put them to simmer on 
the fire with a little water for naïf an hour. Put some cold 
irater in a pan, spread a napkin over it, and pour into it 
the fish, Ae butter of which, being coagulated on the water, 
may be taken off for use. 

F 2 
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OARUC BUTTER. 

Take two large cloyes of garlie, and beat them to a paste, 
with a pièce of butter as big as an egg. Put some of this 
butter into sauces to flavour them for such persons as like 
garlic seasoning for roasted and frîed méats. 

HAZEL-KUT BUTTER. 

Knead some butter with parsley, chives, taraçon, chopped 
small, and some hazel-nuts, reduced to a paste m a mortar ; 
and you may thus obtain a yery délicate hors cTceuvre. 

CURLED BUITER. 

To an iron hook in the wall, tie two corners of a strong 
napkin ; make a knot with the other two ends, so as to be 
able to pass a stick through it ; put into this napkin half a 
pound of butter, and twist it tightly oyer a dish into which 
the butter will &11 in yery small and pretty strings, to serre 
for a hors d'cawre» 



PUREES.* 

PURÉE OF OREEN FEAS. 

Take two quarts of shelled green peas, put them into 
boiling water, and let them boil with a little parsley, chiyes, 
and sait ; strain them, and rub them through a sieye ; add 
a little butter and grayy ; warm them up again, and serve. 

Madame Adamson, in the new édition of her " Maison 
de Campagne" recommends the making of purée with the 
pods of green peas; boil them as aboyé ; drcun them; pass 
them through a cullender, and season them like common 
purée ; or mix them with the purée of peas. 

FURÊE OF DRIEB FEAS. 

Take two quarts of peas ; soak them twelye hours in warm 
water; put them into à saucepan with one pound of bacon, 
two carrots, two onions, a few cloyes, a bunch of paisley, 
chiyes, thyme, and a bay-leaf. When the peas are tender, 

Cthem throus^h a sieye, wetting them with a little of the 
^ or in which mey were boiled ; then put the purée into 

* AU purées, when served with méat, are entremet», When 
puréest are served alone, they should be aooompanied by fried or 
toasted bread. 
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a sancepan, addîng a litde more of the same liqnor ; and 
bofl it up, 

AKOTHBR PURÉE OF DRIED PEAS. 

Take dried peas, wash ihem, put them into a saucepan^ 
Bnd coTer them with cold water ; add sait, a pièce of butter 
the size of a walnut, thyme, and a bay-leaf ; let them simmer 
over a slow fire, and add, if necessary, a little bot water or 
broth. Make aie purée as before directed, put to it some 
gray^ and fat, or an onion chopped fine, and frîed in butter. 
Stir it ofien, uiat it may not brown. Serve with sausages. 

PURÊB OF FRENCH BBANS. 

Take ûill-sîzed beans, string them ; put them into boiline 
water, with a little sait, for a quarter of an hour ; strain ana 
throw them into cold water, to préserve theîr colour ; drain 
them a second time ; put a gooa pièce of butter into a sauce- 
pan with sait, pepper, a spoonful of flour ; add the beans, and 
moisten them with broth or water ; put in a bunch of pars- 
ley and chives ; let them simmer, and rub them through a 
sieve to make apurée ^ warm this with a little butter, and 
serve, 

PURÉE OF HARICOTS. 

Made in the same way as that of dried peas* 

PURÉE OF LENTILS. 

Thk purée is made in the same way as that of dried peas, 
except that more water or broth is necessary, because it must 
hoil longer, in order to brown. 

PURÉE OF ONIONS. 

Blanch onions in boiling water, if you wish to take 
away their acridity, which renders them indigestible, and 
which tnms the cream with which they are mixed ; peel 
and eut the onions asunder ; put them into a saucepan, with 
a pièce of fresh butter; simmer gently, that the purée 
mav préserve its whiteness. When the onions are tender, 
ada some sait, a large spoonful of flour, and thin it with 
cream. No bouUUm is necessary. Put in a pièce of sugar 
as laree as a walnut. Strain it, and serve it with the 
nieat, ecc. 

PURÉE OF MUSHROOMS. 

Pat into a Utile cold water the juîce of a lemon, and 
some picked mushrooms, drain and chop them, and put them 
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înto a saucepan, in which you bave melted some butter, wità 
the juice of another lemon ; let them remaîn till tbe butter 
tums to oïl, when add a roux previously made, and some 
cullis or gravy ; reduce it that ihe purée may be thick. 

PURÊB OF OBLERT. 

Peel and wash some full-sized roots of celery ; let them 
boil, and make them into purée, by passing througb a cul- 
lender. Put some fresh butter into a saucepan ; aud add 
the jmrée, with sait, a spoonfiil of flour and some cream ; or 
some houtUon and gravy, and a pièce of sngar as large as a 
hazel-nut; then serre. 

PURÊB OF SUOCORT. 

In the same way as purée of celery. 

PURÉE OF PUMPKIir. 

Cut a pumpkin into pièces, and boil it in sait and water ; 
throw away the water, and pass the pumpkin throuçh a 
cullender; put into the saucepan a pièce of butter, witha 
spoonful of fiour, but do not let it brown: add the purée, 
some pepper, and a little sugar, and let it lx>il five minutes ; 
beat it up with the yolks of two e^^, and a spoonful of 
cream, if you baye any ; serve in a dish, suirounded vith 
fiîed crusts of br^id. 
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RAGOUT OF LIVER. 

Take the gall from livers, and leave them. whole ; Ipt tiiem 
blanch for a short time in boiling water ; then put them 
into a saucepan, with gravy or broth, half a glass of white 
wine, a bunch of parsley, chîves, half a clove of garlic, 
sait, and pepper ; let them ail boil a quarter of an hoor^ 
careAilly stimming off the fat. 

RAGOUT MÊLÉ. 

Make a roux^ and thin it with broth ; add to it some 
mushrooms cut into quarters, some &t livers, several bottoms 
of artichokes parboiled, and cut in pièces ; a bunch of parsley. 
chives, a clove of garlic, a small pièce of butter, sait, and 
pepper, and a pinch of flour ; let them simmer ; pour over a 
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glflffi of white wine, and the same of broth ; let it remain 
on the fore half an hour, and skim off the fat from the 
fiance. If the ragoût is to be white, do not let the roux 
brown; and înstead of broth, put in a thickening of liie yolks 
of eggs, with a pièce of butter as big as a wainut. 

COGKS' COMBS AND KIDNEYS. 

Breas the combs bv cutting the two extremities, whlch 
faelps to clear them ot blood ; put them into a small napkin 
with half a handful of coarse sait ; pluuee the napkin a 
minute into boib'ng water and rub it with uie combs, which 
will remove the skin from them; put them into fresh 
water to cleanse at least, for half a day. Then put them 
into a small saucepan with broth, the juice of a lemon, and 
a lîttle butter; when nearly done, add the oocks' kid- 
neys, the sweetbread of lamb or of veal, previously cleansed 
of blood with the combs. Thus prepared, tiiey may be used 
as the Pmaneière. 

FINANCIERE. 

Mix the eocks' combs and kidneys above with some 
queneUes, (fish forcement,) some mushrooms, some truffles 
cliced, bottoms of artichokes in small pièces, sweetbreads 
of veal, or Iîvmts of poultry, — ^the whole done to a nicety ; 
prépare ail as directed for the ragoût mêlé, or as 9k fricassée 
of ibwl, and you will haye a jinaTtcière', which may be 
seryed with some crusts round it, or, as a gamish to a 
vol-oMrventy a puUet, a fowl boiled au blanc, a fricassée of 
fowl, or other entrées, 

RAGOUT OF TRUFFLES. 

Wash and clean some truffles in several waters ; peel 
them, eut them in pièces; put them into a saucepan with 
sofiicîent gravy to moisten them ; a glass of red wine, a 
little sait, and a pièce of sugar as large as a walnut ; let 
them boil. Just before serving, thicken the sauce with a 
little of the sédiment, and serve it alone for hot entremets, 
as for gamish. 

RAGOUT OF MUSHROOMS. 

Pick the mushrooms as directed in an ensuing page ; put 
into a saucepan some butter, a spoonful of vinegar, parsley, 
and chives chopped fine, sait, and nutmeg ; and when they 
are inade into a sauce, put in the mnshrooms : this sauce 
shoold be radier thick, as the mushrooms give ont much 
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ivater; let them sdinmer fora quarter oî an hour; adda 
thickenîng of yolks of eggs, and serve. 

RAGOUT OF GABBAGES. 

Boil in water for half an hoor, the half of a cabbage ; put 
it into fresh water, press it well, take away the stalk, chop 
the leaves alittle, and put them into a saucepan with a pièce 
of butter, set it upon the ûie ; put in a pinch of flour ; pour 
oyer it enough bauiUan and gravy to give a yellow colour 
to the ragoût ; let it boil by a slow fire until the cabbage 
be tender and redueed to a sauce ; season it with sait and 
pepper, and a little nutmeg, and serve it with méat. 

MACÉDOINE OF TEGBTABLES, 

Take an equal quantity of carrots and tumips, eut them 
of the size of almonds ; peel twelve or eighteen button 
onions ; put ail into a saucepan with a pièce of butter ; let 
them brown gently, add a little ^vy, and some mushroonu, 
young beans, French beans, haricots, some Brussels sprouts, 
(tiie iBSt parboiled,) some asparagus points, or the tops of 
cauliâower, with a pièce of sugar the size of a walnut ; let 
ail boil gently ; just before serving, thicken the sauce with 
a little flour. Serve it alone, or to gamish a dish. 

MACÉDOINE MAIGRE. 

This is prepared in the same way as the foregoing. Make 
a purée of green peas, add a little sugar, and the vegetables 
previously warmed and drained ; if y ou require the purée 
to be very green, add a pièce of spinage. 

RAGOUT OF SMALL ROOTS. 

Cut some small roots, as carrots, tumips, parsnipe, into 
the shape you wish, such as strings, small sticKs, olives, or 
clove of garlic ; stew them in butter : take them ont, make 
a roux, into which put them, and pour over the same 
broth and gravy ; let mem boil, skim off the fat, pour off 
the sauce, and beat it up with a little butter, and a ]nncli of 
sugar, and pour it over the roots. 

GLAZED ONIONS FOR GARNISH. 

Peel ten full-sized onions, taking care to keep them whole ; 
put them into a saucepan in which you hâve previously 
melted some butter ; add half an ounce of sugar, sait, a 
glass of broth; let it boil over a slow fire, until the gravy 



FORCEMBATS AND BASRSS. 



bercduced to a jelly. Wheo doue and well eoloured, wire 
Ihem vith a pièce of beef, or Bome entrée; mii the glaze 
in the KDcepan -with a little broth, and pour it over the 



Cut up twelve or eighteen small white oniona, and as rnany 
mnshrooms ; fry them în butter, but do not let them brown; 
add two spooneml of flonr, a little pepper, sait, and grated 
DUtiii«g, witb holf a pint of broth aua a elass of white wine ; 
lel the whole boil gently ; beat up we yolks of tbree 
fSPt and Btir in ; and add tlie Juice of a lemon, just before 



Cut some breod, and of wbatever fonn yoa like ; as drops, 
eocke' comba, stare, crescenta, balls, ko, ; put them into a pan 
»f ve^hot butter, and iry them tîll browned. Thentake them 
oui, draia them npon a linen cloth, and serve them. To 
aake them keep on the edge of the diah, use a paete made of 
s little of the white of an ^g beaten up with some flour. 
For Boup, cut tbe biead into small dice, and put them into 
it at the moment of eerving ; or you may geire them on a 
plate hy thernselves, that every one may use them if he 
"isiies. Von may replace them "by slices of toasted bread, 
eut into dice. 



FOHCEMEATS AND HASHES. 

THECHOPPING-KNIPE. 

To cbop méat with a dngle blade ie usnally a long and 
tinsoBK proceas, which may be much expedited by ueing the 
nBbBineiit Bhown in the engraring. To nae if^ nold it by 



the two handleg, and roll it over the méat, herbs, or otber 
''licles to be chopped ; though it ia lésa auitable for raw 
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than dreeaed méats. This instrument consists of five circular 
Steel blades ; which ought always to be held properly, and 
kept well sharpened. Thèse blades are mounted on a square 
iron stock, which passes through the instrument a to a, 
Between each blade there are placed altemately four wooden 
cylinders b^ intended to keep the blades straight and finn. 
You should hâve some spare wooden cylinders narrower, that 
you may brîng the blades doser together, if required, by 
adding to their number. The instrument is taken to pièces 
by means of a key between the handle and the first blade, 
by unriveting the tongue a ; but only when you wish to 
repair the knife, or to sharpen it. The maker ought to 
be careful to mount the blades exactly alike, and to place 
âiem level, so that they fall ail at once on the chopping- 
table, which should be very straight for the same reason. 
The usual length of the chopping-knife firom a to a is abont 
twelve inches ; the diameter of the blades, which ought to 
be very fine, about four inches; and the space between 
each, about one inch. The size of the wooden cylinders is 
about three inches. 

HASHED MEAT. 

Take dressed méat, poultry, or same ; add sansage méat, 
if you hâve any ; chop the whoTe very fine, and mix it 
with parsley, chives, crumb of bread, and one or two eçgs 
beaten up : put it into a stewpan, and set it on the fire with 
a pièce of butter and a pinch of flonr ; pour in some broth, 
and let the whole simmer for half an hour on a gentle fire. 

HASH BALLS. 

With the above hash, forcemeat balls are made, ivdiich 
are roUed in fiour, and fried in butter or lard. 

FISH FORCEMEAT, OB QUENELLES. 

Take dressed or undressed fish, of any sort ; chop it fine, 
and beat it well in a mortar with the yolks of some hard 
boiled eggs ; then add an equal quantily of bread-crumbs 
soaked m hot milk, and well drained, with as much fresh 
butter as forcemeat ; next, a little sait, grated nutmeg, the 
yolks of three or four eggs, one by one, and a little chopped 
parsley. Beat the whites of the eggs to snow, taking one 
white less than you bave yolks. This forcemeat mav be 
used to stuff anything you please, or to make quenelles or 
balls for soup. Take a tea-spoon, or a dessert-spoon, 
according to uie size you wish the baUs to be of, fiUed witb 



FOBCEMBATS AND HASRBS. 76 

this forcemeat, Bhftpe it with a knife dipped in warm water, 
80 that the upper aide bas the same form as that in the spoon : 
take it ont with another spoon dipped in wann water, ana 
pat it on a paper well-bnttered. When you hâve made 
them an, slip the paper gently into the saacepan of soup ; 
as soon as they are detached, withdraw the paper ; they 
miist bave plenty of room to swim in. If von nave no soapy 
boil tbem in water with a little pièce of butter, and sait, 
ten minutes over a gentle fire, to keep them whole. They 
maybe used to gamish dÎBnes, or you may roU them in 
floor or bread-crumbs, and fiy them; but flour injures 
their delicacy. 

QITENBLLES OF FOWL. 

According to the quantîty of forcemeat that you wish to 
make, take of undressed fowl-meat, remove ail the fibres, 
chop and pound it ; add the same quantity of calf s udder, 
boiled and cold ; or instead, some butter, and the same quantity 
of bread crumbs soaked in milk, well Àrained and pressed in a 
finen doth. Beat the whole well together, adding the yolk of 
an egg, then two other jolks, with pepper, sait, and a little 
gnitâ nutmeg. Stram the forcemeat in a qtteneUea" 
tamis; ineorporate with it the whites of two eggs beaten 
to snow. Mould a small quenelle on a table, sprinkled 
witii fiour; boil or pass it in a little broth or water ; taste 
it to know if it be well seasoned. Thèse quenelles are 
poached in the spoon, or roUed on the table. They serve 
lor gamish, and they may also be made of méat, veal, or 
game. If to the fish be added a little of the flesh of oonger 
eel, it wiU give the quenelles a very délicate flavour. 

GODIVEAU (fOROBMEAT BALLS.) 

Take half a pound of lean veal in slices, chop it finely, 
and beat it in a mortar ; and mix with it a pound of beef 
suet, previously chopped very finely ; take it out, and chop 
it again ; season it with pepper, siédt, and grated nutmeg ; 
mix with it a well-beaten yolk of egg in the mortar, and 
beat the whole together, until the fat cannot be seen amidst 
the lean, addine another egg ; moisten it with a little water 
in winter, and ice in summer, if requisite ; then form it into 
little halls or cakes for use. Keep this forcemeat fresh for 
rajouts ; moistened with sauce or cold velouté, it is venr de- 
liciot» ; in short, it may replace every kind of fine iorce- 
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méat. If it be served with artîchokes, add shalots, 
parsley, and muâhrooms, chopped very finely. It may aiso 
be made into riêsoles, by enclosing Bome of the foroemeat 
in paste, and fryii^ it in lard. 

A BBOIL. (oRILIADE: HORS d'ŒUTRE.) 

Cut a slice from a fillet of veal, a sirloin or rump of beef, 
or leg of mutton ; it may be about the thickness of one 
finger, and the breadth of four : marinade with a little oil; 
pepper, parsley, chives, and shalots, chopped very finely ; 
and gently stew the slice of méat in this marinade till it is 
half done : then make a case of fine writing paper, mb it 
over with oil, and put the méat into it, with âl its seasoning, 
and a little bread-rasping and sait ; cover it with a sheet of 
paper, andbroil it over a clear, gentle fire, takinç care that 
it does not browu ; when done, add a dash of vmegar, and 
serve the outlet in the paper case. 

BEEF. 

The best méat bas the lean of a reddish-brown colour, 
veined with white, and is moderately fat. The inferior parts 
are the shoulder, the flank, the neck, and head. 

BOILtiD BREF EN PERSILLADE. 

Cut slices of beef, about the thickness of a penny-piece ; 
season them witli sait and pepper, and place them one upon 
another in a mould or saucepau ^ add some gravy or brotb, 
cover up the saucepau, and set it to stew ffently for half an 
hour, with fire above and undemeath. {§ee the Saueepan 
described at pane ) Meanwhile, make a rich gravy, add 
to it a little £(n^ chopped parsley, let it boil five minutes ; 
throw in a dash of vinegar, take ont the slices of beef, place 
them around the dish, and serve the gravy or sauce in the 
middle. 

BEEF, EN MIROTON. 

Slice a few onions, fry them with a pièce of butter, and a 

i)inch of fiour, until they are of a fine brown colour ; add a 
ittle broth, a glass of wnite wine, and stew the whole until 
the onions be well done ; then add boiled beef cut in small 
thin slices, called miroton ; stew them until they are well 
flavoured with onion, flavour them with mustard or a dash 
of vinegar, and serve. 

MIROTOK OF BEEF, WITH OIL. 

Cut slices of dressed beef, and arrange them on a dish 
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wftbchopped parsley, shalots, and gherkins around thein. 
Serve them with sattce à VhuHe, or a remolade, in a sauoe- 
boat, and let each guest season according to palate. 

COLD BOILED BEEF. 

Gold bœled beef may be served with several sauces, as 
piquante, poor man^s, tomata, pickled gherkins, Robert en 
Manquette, remoladej rissoleSy &c., or garmshed with fried 
potatoes. 

OBATTN OF BOILBD BEEF. 

Take a little butter, or fat, if of poultry, the better ; mb 
it on the inside of a baking dish, and sprinkle it with bread 
nspings ; lay around the cQsh slices of boiled beef, eut yery 
thin ; stréw over them finely chopped parsley, and pièces of 
botter, pour in some broth, and bake tiie whole gently in a 
Dntch oyen. 

yiNAIGRETTE OF BEEF. 

Cut thin slices of dressed beef, put them into a salad- 
bowl, with a layer of anchoyies, or red herrings, free from 
bones ; add some parsley, cheryil, and chiyes, chopped finely, 
and a few sliced pickled gherkins ; season with pepper^ safl^ 
and yin^ar, and serye without stirring. 

BEEF CUBED BY THE HAMBURQ METHOD. 

Put the beef into a tub, and fill it up with brine. For 
twen^ fiye pounds of beef, take eight pounds of sait, one 
pound of saltpetre, a little thyme, a few bay-leayes, and 
doves : boil ail together ten nunutes, stndn it, and let it get 
cold ; pour it oyer the méat, coyer up the tub, and set it in a 
cool place. In fifteen days, the beef will be fit for use. If 
to be smoked, howeyer, let it remain in the pickle fifteen 
da^s longer ; then take it out, drain it, and hans it in a 
ehmmey, oyer a fire made with a truss of hay, which damp, 
to produce more smoke ; let it remain for three or four 
days in the chinmey, and then hang it up in a dry room. 

ROAST SIRLOIN OF BEEF. 

When the sirloin is tender, it is usually roasted on the spit: 
before dressing it, remoye the coarse fat and skin, and coyer 
it with a sheet of oUed paper ; let it remain on the spit an 
boor and a balf, or two hours, according to its size. It is 
«erved in its own grayy, or with sauce made of gravy from 
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the fiUet, a daeh of vinegar, chopped shalots, Bslt, aad 
pepper, senred in a sauce-boat ; it is likewise served wîth a 
sauce made as follows : make a small roux, and thin it 
with bauUlon or a litUe gravy ; add pepper, sait, shalota, 
gherkins, parsley, the whole chopped nnely, with a dash of 
yinegar, or veijnice. It is not necessary to lard the inôde 
of the sirloin with large pièces of bacon, as this lets ont the 
gravy. 

FILLET OF BEEF, A LA BROCRB. 

The fiUet is the tenderest part of the sirloin. Trira and 
lard ity and let it not be too thin ; let it marinade at leost 
twelve hoars with good oil, pepper, sait, parsley, bay-leaf, 
and slices of onion ; put it on the spit with the larded part 
covered with buttered paper ; roast it by a brisk fire ; take 
ofTthe paper a few minutes before serving, and remove it 
from the spit a little underdone ; serve it with a sauce made 
of its own gravy, a dash of vinegar, shalots, sait, and pep- 
per, in a sauce-boat ; else with the same sauce as for tne 
sirloin. 

FILLETS OF BEEF, AUX CHOUTONâ. 

Cut into slices the remains of a dressed fillet of beef, an^ 
warm them with gravy or bouillon, Brown some slices of bread, 
of the same size as the beef, by frying them in butt^ . Lay 
them in the dish, in the form of a crown, (en couronney) a 
fillet and crust altemately ; and serve in the middle a sauce 
made with a little gravy, butter rolled in parsley, and lemon- 
juice, to which may be added a few chopped capers. 

FILLET OF BEEF, A LA CHICOREE. 

Dress the fiUet as above, and serve it with a ragoût of 
chicorée au gras» 

VllA.1St OF BEEF WlTH TOMATA SAU08» 

Dress the fillet as above, and serve with tomata sauce. 

HOW TO WARM tJP A FILLET OF BEEF, AND OTHSft 

ROAST MEATS. 

The best way to warm up roast méat, is to envelop it in a 
sheet of paper and put it on the spit, when it will soon 
become as fine as at lirst ; if the pièce be too small, wrap 
it in paper, and put it on the gridiron. 

FILLET OF BEEF WITH MUSHROOMS. 

Cut up the fillet in slices, and leave them for an faoar in 
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some melted butter in a saucepan, having sprinkled them 
with sait and pepper. At the end of that time, place them 
on a rather brîsk fire, and when they are well coloured on 
one Bîde^ tum them and brown the other ; then lay them in 
the dish. Put into the above saucepan a spoonfiil of flour, 
some gravy or bouiUon ; add the mushrooms washed and 
picked ; boil up, add a little lemon-juice. Let the sauce be 
thick, and pour it on the fiUet, with the mushrooms around 
it. Some Madeira wine may be added to it in the cooking, 
bat then there should be no mushrooms. The fillet thus 
prepared may likewise be served with tomata sauce. 

BEEFSTEAKS. 

Cùt firom the fillet of beef slices about the thîckness of a 
finger, and beat them till âattened; takeouttheskin, &c., and 
let them marinade in lukewarm butt«r^ salt^ and pepper ; 
hroil them Over a brisk fire, and serve them underdone, with 
butter roUed in parsley, and a dash of verjuice, or juice of 
lemon. 

The cookinç of beefsteaks aux pommes-de-terre, is exactly 
the same as the preceeding, witn the addition of potatoes 
fried in butter. To dress them au beurre (Técrevisses, add 
butter of cray-fish; au beurre d'anchois, mix butter of 
andiovies ; au cresson, the cress should be seasoned with 
Tinegar or sait. 

RIB OF BEEF A LA FLAMANDE. 

Take a rîb of beef, flatten and lard it ; let it stew in a 
braise; strain the sauce through a tamis, and serve it 
gamished with carrots cooked in the braise, glazed onions, 
and cabbage stewed in tbe gravy. 

ENTRE-^COTE OP BEEF. 

Take thé lean of the ribs of beef, remove the sîuews, and 
eut it off the thickness of two ângers ; flatten it and sprinkle 
it with sait and pepper ; broil it over a brisk fîre, ana when 
doue, fserve it up with a sauce à la maître d^ hôtel, and fried 
potatoes, or with any kind of sauce piquante, 

ENTRE-COTE BRAISED. 

Stew it in a saucepan with pièces of fat ; take it out, and 
make ^roux; then put into it the entre^côte and the fat, 
togeiher with spices, sait, onions, carrots, and a bunch of 
nuxed herbs ; let it stew four hours over a slow fire, take off 
the îaXf and serve. 
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Many parts of beef, yeal^ and mutton, and of pork, may 
be dressed as above. 

ENTRE-COTE, IN ITS OWN GRAVY. 

Melt a pièce of butter, half the size of an egff, in a sauce- 
pan ; put in the boned entre-côte ; add half a glaas of water, 
or brothy and stew it slowly. 

RIB OF BEEF EN MACÉDOINE. 

Flatten the^rîb, and lard it with large pièces of bacon; 
stew it in a braise ; strain the sauce^ and serre the whole on 
a macédoine of yegetables. 

BEEF A-LA-MODB. 

Take a pièce of beef, either off the round, or off tfae 
flank ; beat it well, lard it with large pièces of bacon ; pot 
it into a saucepan with some slices of bacon, half a calf' s 
foot, an onion, a carrot, a bunch of sweet herbs, a bay-lea( 
thyme, a head of garUc, a few cloves, sait, and pepper. 
Pour over the whole a glass of water, half a glass of white 
wine, or a spoonful of brandy, and let it stew till the méat 
is very tender. Then strain the sauce through a tamis, take 
off the fàt, and serve. It requires at least four hours to stew 
beef à la mode, and it must be donc over a gentle fire ; be 
sure that the saucepan lid fîts closely. 

NBAT'S TONGUE A li'ECARLATB. 

Take a neaf s tongue, remove the root, and when weD 
cleaned, grill it over a veiy auick and clear fire to take off 
the hard skin ; in doing whicn, take care that it does not ^ 
smoked. Remove the skin thoroughly ; rub the toneue widi 
pepper, and a little saltpetre ; put it mto any vessâ the lid 
of which fits closely, upon a layer of sait, with whîch cover 
it also, haviug previously well rolled it in the same. Add 
a few cloves, very little thyme, and a bay-leaf. At the end 
of twenty-four hours, rub the tongue again with sait ; and 
renew the same above and beneath daily, in proportion as it 
dissolves, until the tongue is well saturated. Let it lie in 
the brine at least from twelve to fifteen days, tuming iteveiy 
day. Then dry it in the chimney. 

SVhen the tongue is to be cooked, put it into aboiler 
of water, with some onions, a few cloves, a little thyme, a 
bay-leaf, but neither pepper nor sait. Let it boil eently siz 
or seven hours ; let it get cold in the cooking, and then set 
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it to drain. It is served whole, as a cold entrée ; or, eut into 
slioes for a hors cPceuvre. It is necessary to ta&e great care 
that it boils sently, lest the cooking should reduce it, and it 
may want saiting again. 

it may be left almost any length of time in this ]^ickle, 
even a month or six weeks. When it is to be dried m the 
chimney, it should be enclosed in a well-cleaned bladder, 
and tied up at both ends, It should be tumcd, when in 
pickle, with a wooden spoon. 

NBAT'S TONQUB LARDBD and R0A8TBD. 

Blanch the tongue by puttin^ it into cold water : set it on 
the fire, take it off when it boils and çlunee it into cold 
water ; take it ont inmiediately, and boil it with two ladles- 
fol of hoviUon, some slices of Mucon, a bunch of mixed herbs, 
and one or two cloves. When nearly done, take it ont and 
skin it; lard it with large pièces of bacon undemeath, 
and with thin pièces overit. Fut it on a spit, roast for an 
hour, and serve it with a sauce piquante in a sauce-boat. 

nbat's tongue au gratin. 

Haying eut up a boiled or roasted tongue into thin slices, 
put into the disn in which you mean to send it to table, a 
little broth, a dash of vinegar, some capers, parsley, chives, 
shalots, and chervil, ail chopped very fine ; sait, whole pep- 
per, and the raspings of bre«d ; arrange the slices of tondue 
neatly on this seasoning, and put the same over it, finishing 
with bread raspings; bake it in a Dutch ov^n ; when served, 
pour a little more broth over it. 

OX FALATES 1 LA MÊNAGiRB. 

Clean the palates, and skin them : if the latter be not easily 
donc, soak toem for a time in boiling water ; wash them 
m several hot waters, and then in cold ; eut them up in 
pièces of three fiugers' breadth. Let them stew gently six 
or seven hours in a stewpan, with some small slices of fat 
bacon, onions, a carrot, a bunch of mixed herbs, three cloves, 
a head of garlic, and a spoonfîil of flour j pour in some hot 
water, and add a few slices of lemon without peel or pips, 
and very little sait. The palates should be very wnite : 
when donc, take them up and drain them on a clean cloth ; 
dress them en couronne, and pour into the middla what sauce 
you like, as piquante, tomata, caper, Robert, &c. Thèse 
palates, eut into large dice, are good in ail sorts of ragoûts ; 
and even à lafinancih^. 
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OX PALATBS X LA BBRTOiarB. 

The palates should be dreased like the precedmg:, bat 
senred on 2k purée of ouions, wîth a slice of bread med in 
butter between each palate^ eut of the same shape. Glaze 
the whole. 

OX TAIL ORUKBBD AND GRILLBD. 

Cut the tail into large pièces, boil them in a saucepan, and 
let them get cold ; season them with sait and pepper, and 
having warmed some butter, soak them in ît, and then 
cover them with crumbs of bread ; repeat the soaking and 
the crumbîng ; then broil the pièces on a gridiron, and serre 
them on a sauce piquante,, 

OX-TAILS EK DAUBE. 

Having washed and blanched the tails inboiling water for 
half an hour, put them into a small boiler ; season, and boil 
them like a daube, 

OX-TAILS À LA SAIirr-LAMBBRT. 

Wash the tails in warm water, and put them into a sauce- 
pan with some slices of bacon, sait, pepper, spice, two 
carrots, two tumips, a head of celery, some onions, and a 
bunch of mixed herbs. When boiled tender, take ont the 
taib, strain the sauce, make a purée of the vegetables, pour 
the whole over the tsuls, and serve. 

OX-BRAINS EK MATELOTE* 

Clean the brains, takinç away the blood, skin, and fibre, 
and wash them wdl ; boil three glasses of red wine, and 
throw into it the brains, with some onions, thyme, a bayleaf, 
parsley, sait, and pepper, whîch boil half an hour. When 
they are doue, strain the wine through a tamis : brown some 
small onions in butter and flour, and pour in the wine, add- 
ing some mushrooms ) lay the brains in a dish, pour in the 
sauce, and serve. 

OX-BRAINS TS BLACK BUTTER. 

The brains are prepared and cooked like the precedlng, 
but served with black butter, like skate. 

FRIED OX-BRAINS. 

Clecm and wash the brains in cold water, cook them in the 
same way as directed for ox-palatesy but only for an hour 
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and a lialf, or two hours ; eut them in pièces of the sîze of 
an ^g, and fiy them of a nice brown coloor : drain them, 
and send them to table very hot, with fried parsley. They 
may be enclosed in paste beîore frying. 

KIDNEYS, SAUTÉ IN WHITE WINE# 

Ont ap a beef kidney yery fine, throwins aside the cord, or 
nervons part ; put it into a sautê-ipan with a pièce of butter, 
and place the pan over a brisk fire, adding a spoonful of 
fleur, half a glass of white wine, pepper, sait, parsley, and 
chives chop^d small; when the sauce is reduced to its 
proper thiclûiess, serve immediately. Indeed, you cannot 
send it up too promptly to prevent the kidneys hardening. 
Yeal and mutton kidneys are prepared in the same way. 

GRILLED CALYES' LIYEB. 

Cut the liyer into thin slices, which put on the gridiron, 
sprinklin^ them with sait and pepper, and turning them 
occasioniQly : take them off before they are much done, and 
serve by two slices, the one over the other, putting between 
each a pièce of butter roUed in chopped parsley. 

DOT^BLE TBlPE El7 FBlOASSéE DE POULET. 

Scrape and clean with great care, and wash in several 
boiling waters, some pièces of double tripe, fat and thick ; 
then wafib them in cola water, and boil them with slices of 
onions, garlic, and cloves* 

Cut them into small squares, put some butter into a sauce- 
pan, with a spoonâil of flour ; pour in a little broth or 
water, and let tnem boil for ten minutes : beat up the sauce 
widi die yolks of two eggs, a pièce of butter, and lemon- 
juice, and serve. Some dressed mushrooms may also be 
added. 

* DOUBLE TBIPE 1 LA TABTABE. 

Prépare the tripe as above, cut it in shape of about four 
fingers in length to two in breadth; put it into a little 
melted butter, sait, and pepper ; spread it with crumbs of 
bresul ; grill it till well browned, and dress it en couronne 
upon the dish, with Tartar sauce. 

STUPFjSD TBlPEt 

Boil two pounds of double tripe, as above directed, and 
then take it ont. Chop finely a pièce of undressed tripe, two 

g2 
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cloves of garlic, some parsl^, butter, pepper, and coarse 
sait ; make the whole into a rorcemeat, and with it stuff the 
pièce of double tripe, sowine it up ail round. Make 
a roux with a table-spoonful of flour, three glasaes of water, 
three spoonsful o( yinegar, and a clove of garlic ; haviiiff 
boiled this sauce a quarter of an hour, put in the tripe and 
stew it over a moderate ûre, taking care that it does not ad- 
hère to the saucepan. 

OOW'S UDBBR. 

Wash and clean the udder ; let it blanch a quarter of an 
hour in boiling water ; then let it get cold; boil and season 
it like tripe am>ye described. 



VEAL. 

Yeal six weeks or two months old is the most esteemed ; 
if less, it has neither taste nor savour ; if older, it is not so 
délicate. The best season is from May to September. 

BOAOT YBAL. 

The parts fitted for the spit are the breast with its kidney, 
or the part belonging to it. Yeal shonld be always wâl 
done. For the breast or loin, get the butcher to take off the 
part which is under the kidney . and a red boue at the oippo- 
site end j then roll the end ot the loin as fer as the ki^ey, 
and tie it with string ; enclose it in buttered paper, and 
spit it. 

NECK OF YEAL AUX FINES HERBES. 

Lard the thick part of a neck of veal, after havinf neatly 
trimmed it; put it into a deep dishto marinade for three 
hours with parsley, chives, mushrooms, a bay-leaf, a little 
thyme, two shalots, ail chopped very fine, adding pepper, 
grated nutmeg, and a little ou. When the méat has imbibed 
the fiavour, roast it at a moderate fire, coY&nng it with this 
seasoning, and two sheets of white paper, well buttered, and 
tied round it. When done, take on the naper, and with a 
knife remove ail the seasoning which adhères eîther to the 
méat or paper, and put it into a saucepan with a little grary, 
a dash of vinegar, a pièce of butter rolled in flour, sait, and 
pepper ; boil it up for a few minutes, and pour it over tlie 
méat. 
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NSGK OV YBAL^ 1 LA BOURGEOISE. 

Lard a neck of real with bacon, rolled in herbs chopped fine, 
pepper. and fine spices ; put it into a deep dish, Imed with 
some suces of bacon, cover it with sliced onions, and oarrots, 
and add a little brandy : close the dish, and stew it in a bain' 
mofie over a slow fire; send it to table with hot or cold 
sauce. 

BREAST OF YBAL FORCED. 

Take a breast of veal with its skin on ; loosen it from the 
méat, and put within it a forcemeat, or godiveau ; cover the 
skin carefully over it, and sew it together ; stew it with 
slices of bacon, sait, pepper, a bunch of parsley, and a little 
broth ; when donc, strain the liquor, add a litue gravy, and 
a ^ch of flonr to it, and boil it tiU it be reduoed to a 
thidc sauce. Serve it with any vegetable ra&outs. If 
you roast it, cover it with buttered paper ; and serve it 
with a sauce or ragoût* 

BREAST OF VEAL WITH QREEN PEAS. 

Cut the veal into small pièces ; fry them in a little butter, 
a pinch of flour, sait, and pepper ; put them into a stewpan 
with a glass of broth or water, and a bunch of parsley ; let 
them simmer an hour and a haîf ; add a pint of green peas ; 
when they are stewed enough, take off the fat, and serve. 

BREAST OF VEAL 1 LA POULETTE. 

Cut the veal into square pièces, and blanch them ; put them 
into a saucepan with a little butter, pepper, and sait ; when 
the butter is melted, add a pinch of nour, and some parsley, 
and pour in some water or broth : let them stew an hour and 
a hfdf, and then add a dash of vinegar, with the yolks of 
two eggs beaten up. The pièces left may be fried. 

TENBRONS EN MATELOTE* 

Make a rauxy and stew in it the tendrons ; add a glass 6f 
broth or water, and as much white wine, with sait, pepper, 
doves, garlic, and a bunch of mized herbs ; when tney are 
nearly donc, add some small onions browned in butter, and 
a few mushrooms ; boil up several times, skim off the fiit, 
and serve. 

TENDRONS À LA POULEITE. 

Mdt a large pièce of butter in a stewpan or saueepan, and 
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put in the tendrons, witli sait, pepper^ onions^ and a boncb 
of mixed herbs ; add now and then a little broth, so that ^e 
tendrons do not brown. When done, take them ont, miz a 
spoonfnl of broth with the sance, and pase it tiiroa^h a tamis. 
Pat into a saucepan a pièce of butter, a gpoonfui of flour, 
sait, and pepper ii necessary, and add what you hare strained ; 
tiiicken it with the yolks of two eggs, ana pour ît over the 
tendrons, 

YEAL CtJTLETS EN PAPILLOTES. 

• 

CoYcr the cutlets on both sides with egg, a foreeneat of 
bread-crumbs, bacon, parsley, chives, and mashrooms, (if you 
like them,^ ail chopped fine; add sait, and pepper ; over this 
seasoning lay thin suces of bacon ; envelop tne whole care- 
fnlly in white paner, well buttered ; let them fry gently oyer 
a slow fire; and serye them in the paper. They will be 
much more tender if you marinade them one or two days, ac- 
cording to the season, allowing a spoonfnl and a half of oil 
for two cutlets. 

YEAL CUTLETS WITH FINE HERBS. 

Meit a pièce of butter in the frying-pan ; put in the cut- 
lets with sait, pepper, and some spice ; moYe them abont in 
the butter for nye minutes ; haYC ready some mixed h^bs 
and mushrooms chopped finely ; sprinkle half OYer one aide 
of the cutlets, and, when fried enough, tum and apriiikle 
them with the other half: finish fryinfi:, and add the jnice of 
a lemon ; set them round the dish with the seasoning in the 
centre. 

YEAL CUTLETS AU NATUREL. 

Sprinkle the cutlets with sait and pepper, soak them in 
melted butter, and put them on the gridiron; tom and 
moisten them with the remaining butter ; serYe them asabore 
or with a sauce piquante. 

YEAL CUTLETS CRUMBED. 

Prépare the cutlets as aboYe ; spread them with cmnte of 
bread, and fiy them without butter. 

7ILLET8 OF YEAL 1 LA PROYENCALB. 

Take some cold roast Yeal, and eut it into thin dioes; 
make a sauce with some butter roUed in fiour, half a glaas of 
oil, parsley, chiYeSy shalots, the whole chopped sniflSl, and 



TBAL. 87 

seasoned with sait and pepper ; let it thicken over the fire ; 
ftdd the juice of a lemon, put in the fillets to warm, wîthout 
boilingy and serve. 

FRICANDEAU OF YEAL. 

Take a noix of veal, or that part which corresponds whh 
the pope's-eye of a leg of mutton,* lard it within with large, 
and without with thiu, pièces of hacon ; pat into a sauoepan 
some carrots, onions, two cloves, a hunch of mixed herbs, 
and the trimmines of the bacon ; lay in ihefiicandeauy add 
a little brothy takine care to pour over its own liquor eyery 
now and then, which will cause it to take a light colour. 
When it is done, in about two or three hours, strain the 
liquor, and pour it over into a small sauoepan, skim off the 
fat, and reduoe it to a glaze, adding a little potatoe-flour 
mixed with water ; and glaze the méat with it. Put the 
rest of the glaze in the dish, if you serve it alone ; if not, 
reserve some to season a ragoût of endive or sorrel, served 
under the fricandeau. Serve also a tomata sauce with it. 

VOIX OF YEAL IN ITB OWN QRAVT. 

Lasd a noix^ and put it, with a good pièce of butter, into 
a sancepaa over a ^entle fire, where it will glaze itself ; 
when wdl glazed, thin it with a little water ; add some sait 
and a bay-leaf, and let it simmer from four to five hours over 
a gentle fire ; strain the sauce firom the fiit, thicken it with 
flonr, and serve. 

NOIX OF YEAL WITH TOMATA SAUCE. 

The same as the above, served with tomata sauce. 

NOIX OF YEAL, 1 LA PURÉE. 

The same as the preceding, served with a purée of celery, 
8<»Tel, or endive. 

SCALLOPS OF NOIX OF YBA.L. 

Cut a fiUet of veal into thin «lices or square pièces, longer 
than they are broad, and of the breadth of three fingers at 
moat ; take awav the sinews, and well beat every pièce with 
the cleaver. Half an hour before serving, put some good 
olive cil into a saucepan over a brisk fire ; when it is hot, 
pat in as many pièces of veal as the saucepan will conveni- 

* That part to which the fat or udder is attached. 
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ently hold ; wben they are doue on one side^ tnin them ; 
then take uem out and put in others, nntâl they are ail done. 
Put into the saucepan a spoonfîil of the raspings of bread^ 
and a spoonful of broth, and replace in it idl uie scallops, 
with parsley chopped finely ; let the whole stew togeiber. 
In seryingy add the juice of a lemonj and place tSem en 
couronne round the dish* 

BlâAirQUSrTB 09 TftAL. 

A blanquette îb generally made of cold roast Téal, eat 
into thin âices^ and flattened ; melt a pièce of fresh batter 
in a saucepan with a pinch of flour, but do not let it brown ; 
add sait, pepper, a little bonch of parsley, chiyes, and a bay- 
leaf or two ; put in the yeal, moye it about, then pour over 
some broth ; let it simmer for a few minutes, add the yolka 
of two or three^ffgs to the sauce, and a dash of yinegar or 
lemon-juice, Wben it bas thickenedj pour it oyer the yeal, 
and serve. 

y£AL OBOQTTETTES. 

Melt a good-^ized pièce of butter in a stewpan; add 
mushrooms, and parsley chopped fine, two table spoonsfhl of 
ilour, sait, pepper, and grated nutmeg ; let this boil till it 
thickens ; men moisten it with a little cream and two spoons-- 
fui of brolb or grayy, the &t being preyiously taken off« 
Let this sauce be as tiiick as pap« Take some cold roast 
yesd, both &t and lean, eut it into little dice, whîch put mto 
the sauce. Let it stand till cold, and make it into baUs, 
which roll in bread crumbs, and tiien in an esg beaten np ; 
roU them a second time in bread crumbs, and firy them of a 
nice brown ; serve them gamished with fided parsley* 

FAUPIKTTBS OF yBAL. 

Take a noix, or pièce of the fillet of yeal, and eut it into 
thin slices, beating them a little to flatten, tben cçyer thcxa 
with yery thin slices of bacon ; on thèse lay a forcemeat etther 
of fowl or yeal ; roll them up, and tie them tight. Put 
thèse paupiettes into a saucepan, with two spoonsfâ of white 
sauce or broth, a glass of wlute wine, a bnnch of mized 
herbs, two carrots, two onions stuck with two doyes ; when 
the paupiettes are doue, strain the sauce, make a rouXy add 
Ibe sauce to it with a little grayy, let it boil a quarter of an 
hour, and serve it oyer the paupiettes. 
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9ILLET OP TBAL WTTH ONtOKS. 

Bone and lard anv portion of a fillet of yeal with lam 
IMeces of bacon, rolled in parsley and chiyeB chopped 8maB| 
sait, pepper^ and grated nutmeg ; tie it up yenr neatly, put 
it into a saucepan with sorae butter, and let it brown : pour 
in some broth or water, and sprinkle it with a little sait 
When half done, add twcdve ^reen onions ; finish the cook- 
ing with fire abore and bdow it. Dress it on the dish with 
the oniona round it, take off the fat firom the sauce, and 
serre. 

PIIiLET OF YKAL 1 LA FÈLSRINB. 

Lard the veal with large pièces of bacon, put it over a 
genûe fire with some oliye oii, and glaze it on boih sides ; 
pour over it a littie water, add sait, and a bay-leaf, let it 
stew for Unee or four hours. During this tîme, glaze twelve 
onions in some butter, and a little suear ; moisten them, when 
well coloured with a little gravy and some good red wine ; 
add twelve or eighteen whole mushrooms, and let them stew 
togeàier. Just before serving, take off the ftit, and thicken 
the gravy with flour ; glaze the fiUet with this sauce, and 
put ihe rest with the onions and mushrooms, which serve 
round the fillet 

SHOULBER OF VEAL k LA BOURGBOISB. 

Bone the shonlder, and season it with sait, pepper, and 
^ted niitmeç ; roU it and give it a fine oblong form, then 
tie it up, put it into an oval stewpan, with a pièce of butter, 
and stew it over a slow fire ; let it take a fine llght colour, 
then add a glass of water, and sprinkle it with a little sait, 
and add a bay-leaf ; place fire above and below, till a glaze is 
formed. Dress t^e snoulder on the dish, and drain the but- 
ter which is in the stewpan, detaching what remains with a 
spoonful of broth, and pour this gravy on the veal. Take 
on the strîng before servmg it. 

GALANTINE OF VEAL. 

Bone a fine shoulder of veal, and take off some pièces near 
the JuriXy which eut into slices ; add as many and of the 
same dimensions of bacon, ham, and of toneue à Vécarlate. 
Then prépare a good godiveau. Spread the shoulder 
out on a board, and season it with sait, pepper, and nut- 
meg ; spread a light layer oîgodiveau over it, cover it with 
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balf of the thin slioes of faam, veal, and bacon, some tmil^Sy 
^if you like^ then another layer ofgodweau, and the lemaiB- 
aer of the slices. Wrap it in a cloth, and tie it np doeeljr. 
Put into a daubière some slices of bacon, carrots, onkms, a 
bunch of mixed herbe, and cloves. Thereîn place the gàkam^ 
fine, adding to it the bones of the Bhoulder, and any 
trimmings, a little sait, some broth, and a pint of white wine; 
let it stew four honrs over a dow fire. Drain the galatUmey 
but do not untie it till qnite cold. 

To màke the jelly, strain the liquor and take off tbe fitt ; 
beat up as for an omdette, three ^gs, both the yolks aad 
whites, in a aancepan ; pour in me liquor, and place ^btt 
saucepan upon a brisk me, continuing to beat it np gently 
till it boils ; place it on the aide of une stove, coyer ît, pat 
some fire on the lid, and let itsimmer as gently as possible for 
an hour. Spread a napkinuponthe four feetofa chaîrplaeed 
upside down, and place a large dish beneath ; and pour uk 
thejelly gendy; when it is cold, place it round the ^aianfiiie, 
and serve. This straining, which imparts to it the trans- 
parency of a topaz, may 1^ employed to clarify every kmd 
of gravy, cansomméy &c. 

SHOULDEB OF YBAL OLAZRD. 

Bone the veal careftilly, lard it len^wise with lai^çe 
pièces of bacon seasoned wiih sait and spices, roU it and tie 
it up of a good shape. Put into a daubih'e, or stewpan, 
some slices of bacon, upon which place the shoulder, and 
add a spoonful of broui, carrots, onions, and a bujich of 
mixed herbs ; when stewed sufiîciently, take out the gra^y, 
and strain it. Make a roux, and moisten it with this aanœ 
and half a glass of white wine; reduce it to a glaze» and 
with it ^laze the shoulder, surrounding it with whcSe lettnces^ 
cooked m grayy, carrots, and onions. 

KOAST CALF'S UYSIU 

Lard the liver, and let it marinade four hours in parsky, 
chiyes, bay-leaves, thyme, sait, and two spoonsful of ou ; 
then take it ont, and cover it with thin slices of bacon, or wl 
sbeet of paper buttered ; roast it about an hour ; serre in m 
sauce-boat the srayy firom the méat, with chopped shalots^ 
two spoonsful of broth, sait, pepper, and fine herbs. 

CAI.P'S IJTER X LA BOURGBOISK. 

Lard a calTs liver with large pièces of bacon. Make m 
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nmXf and moisten it with a glas» of broth, and a skfls of 
red wine; pat in the liyer ganûshed with the hs& of a 
caiTot, two large onions, a bay-leaf, sait, pepper, and spioe ; 
let thean stew over a very gentle fire for two or three honra, 
at most ; skim off the ftit, and serre. 

CAI.f's LIYSB X UL POÊLE. 

Cnt the lÎTerinto sliceSy and pntthem into a stewpan with 
mixed parsley and chiyes, and a pièce of butter ; place 
it <m Ûèb fire, and put in a spoonfîil of flour ; add also with 
sonie broth, a spoonfîil of yin^;ar or half a glass of wine, 
some aalty pepper, and spice; let them stew ten minutes 
altogether, and serre. 

calf's liyer en papillotes. 

Cut some calTs liver of the thickness of a finger, and set 
it to marinade with a little oil, sait, pepper, nutm^, and fine 
herbs. Cut up some oiled paper into papillotes ; put into 
tiiem a thin slice of bacon; and some nue herbs, the slice of 
liver with fine herbs and haoon ; fold them up, grill them, 
and seud them to table as soon as the papiuotes are well- 
browned on both sides. 

HASHED CALF's LITEB. 

Tàke two pounds of liver, half a pound of fillet of veal, 
half a pound of beef, half a pound of fresh pork, quarter of 
a pofond of bacon, a pièce of beef-marrow the size of a wal- 
nut, an onion, a clove of garlic, parsley, chives, chervil, and 
a ièw mushrooms ; mix and chop them small, together with a 
dove pounded, a little grated nutm^, pepper, and sait; add 
also half a pound of sausage-meat, cover it with slices of 
bacon, shape it into a round form. Put it into a Dutch 
oven, vpon a buttered dish ; it requires two hours baking. 
Serve with a roux mixed with its own gravy. You may, 
if you like, spread it with cmmbs of bread, or use it as 
forœmeat in paste. 

YSAL KIDNEYS. 

Prepared like the scallops from noix. 

KIDNETS FRIEB IN WINS. 

Tlie same as beef Iddneys. 

CALF's PLUCK, X LA YINAIOBETTK. 

Blaneh the plnck by putting it for a quarter of an hour in 
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Irnlmg water, and ihen removiiig H into oold yt^tet ; <mt it 
intosEoes, and boil them as yoa would oz-palate; dram, and 
aenre them garnished roand with green parsky, with oil 
aance, vinegar, peppcr, sait, chiyes, taragon, and paidey, 
chopped very findy, in a sanœboat. 

FRIBB CAliP'8 PI.1TCK. 

like ^e preceding. Wben done, draîn it, and let H get 
oold; eut it mto pièces, which put into paste, fiy ; and serve 
with fried perdey. 

YSAL SWSKTBRBABS. 

Laid, dress, and serve them like /Hcaïufeatt of veal ; Ihey 
aie lendered whiter by soakin^ four or five hours in milk. 
They are alao aerved en fricassée de vaulet, Boil them for 
half an bonr in water with a qpoonfbl of flour, and then dress 
them BB fricassée of fowl, which see. 

SWBBTBBEADS OF TBAL, SN CAIS8S, 

Boil them as you would brains en matelote. Chop up 
8ome sweet herbs and mushrooms, and firy them in battar 
with quarter of a pound of rasped or minced bacon ; add 
sait, pepper, nutmeg, and a spoonful of oil : put the sweet- 
breads mto a deep diah, and pour this sauce over them. 
When cold, make a case of paper buttered, put a little sea- 
soning at the bottom, with some raspings of bread^ then 
the sweetbreads and some bread-raspîngs ; brown m the 
Dutch oyen, and serve. 

CAI.f'S LIGHT8 AU BLANC. 

Clean the lights by waslûng them in several waters; 
Uanch them. put them again into cold water, and eut them 
into small pièces ; tiien put them into a saucepan, and wann 
them with a pièce of butter and a pinch of âour, taking caie 
that the butter does not brown ; add a little broth, pepperj 
sait, chives, thyme, and a bay-leaf ; when half donc, put in 
some small onions and mushrooms : just before servin^ 
thicken the sauce with some yolka of eggs, and addadasb 
of vinegar. 

CALP'S I.IOHTS EN MATELOTS. 

Clean them like the preceding, and half dress them in 
water with sait, pepper, vinegar, and onions; boil some 
bacon and amall onions in a saucepan, with a spoonful of 
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ûour, to make a roux ; put in a glass of wine, the sanie of 
water, and a bunch of mized herbs ; then add the lights, 
and stew them genûy ; skim off the fat, and serve. 

CALYES' BRAINS EN MATELOTE. 

Take away the fine skîn that envelopes them : after well 
cleansinff them, soak them well in water for three honrs ; 
blanch uem for ten minutes in boiling water, with some sait, 
and a few spoonsftQ of vinegar ; take them ont and put 
them into cold water ; stew some small onions in bntter in a 
saacepan, and add some flour to make a rotix ; then pour in 
half a glass of water, or broth, and as much wine ; add mush- 
rooms, a bunch of mixed herbs, and the brains : finish by 
stewing ail together ten minutes. 

CALYES' BRAINS AU BEURRE NOIR. 

Take three sets of brains, wash them in several waters, 
and blanch them ; put into a stewpan some water, add a glasa 
of Tinegar, some sait, cloves, a bunch of mixed herbs, and 
two onions eut into slices; boil together half an hour, strain 
the liquor, put it back into the stewpan, add the brains, with 
a pièce of butter, the size of a walnut ; let them stew half 
an hour, drain, and dress the brains, serving them with 
brown-bntter sauce, and a crest made of bread fried in 
butter, between each set of brains. 

CALYEB' BRAINS 1 UL POULETTE. 

Wash and blanch the brains, like the precedin^ ; melt 
8ome butter, adding to it a spoonful of fiour, anduien put 
în a glass of water» some sait, nutmeg, button onions, and 
mushrooms, which must baye been previously parboiled; 
let ail stew an hour. Put in the brains, and let them 
boil ten minutes ; add the yolks of two or three eggs, and 
the jnice of a lemon to the sauce } then pour it oyer the 
brains ; gamish them with fried sippets, and senre. 

FRIED CALYES' BRAINS. 

Prépare them like the foregoing, and eut them into seyend 

Îieces ; set them to marinade with sait, pepper, and vineear. 
ust before frying, drain them, put them in paste, and tiien 
into the fîying-pan ; serye them with fried parsley. 

SALAD OF CALYES' BRAINS. 

Wash two sets of brains, and soak them for some hours 



in cold water ; dien draîn them, and pnt them into a sauce- 
pan of boiling water, with a pinch of sait, and a spoonfnlof 
yinegar : let them boil a qaarter of an hour, and take them 
ont with a skinuner, put them into fresh water, and let 
them get cold. Put them again into a stewpan with tlmi 
slices of lemon without the rînd ; coyer them with slices of 
bacon, a bunch of mixed herbs, an onion, a doye, a IMe 
gravy, or baïUUon, and oyer ail, a round pièce of buttered 

Eftper. Let them just boil, and then only simmer for an 
our ; take them. out, and let them get almost cold. Serve 
them upon a dish with lettuces dressed en salade / ganiisb 
with eg6;s, hard boiled, and the hearts of the lettuces ; and 
coyer the whole at the moment of serying, with a mag* 
nannaise. 

CALTBS' TAILS X UL RÊMOULBE^ 

Boil the tails in a saucepan with bomUoriy a buneh of 
mîzed herbe, sait, pepper, wine, or yin^ar; take out the 
tails, set them to drain, soak them in beaten ^g, and cots 
them with crumbs of bread ; then soak them inoil, and again 
crumb them ; ^ill them to a good brown colour, sprinl^ng 
them lightly with oil ; senre them with a rémolade^ 

CALyES* TAILS k LA FLAMANDE^ 

Cut a cabbage into quarters, and parboil it a qiiarterof an 
hour ; take a pièce of streaked bacon, cut into slices with 
the rind ; tie up the bacon and the cabbage, and boil them 
with two calyes^ tails, some good homïUm, a bunch of sweet 
herbs, some sait, and whole pepper ; dress them on the dish 
with the bacon and the ,cabbage, and senre. 

galf's head au naturel. 

Take a fine calf's head with the skin on, yery white, and 
nicely cleaned ; remoye the lower jaw-bones, and bone from 
the end of the snout up to near the eyes ; lift up the skin 
without injuring it, and cut the snout Haye ready a laige 
saucepan of boUing water oyer the fire, plunge in the head 
for ten minutes, and then put it into cold water ; piek out 
the tongue, and the pouches from the white skins that coyer 
them ; when the head is well washed, drain it, and rab it 
with lemon-juice, then fold it in a cloth tied at the ibur 
corners, and boil it in a blanc as is ezplained for oz-palates; 
it requires four hours boiling, more or less, according to its 
aize. Just before serying, drain it, and diéss it on the dkh; 
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open the skin with great care to take ont the two bones of the 
head^ coyer the brains with the skin that you hâve opened, 
and seire the whole very hot, with green parsley round it, 
accompanied with a sauceboat sarmshed with a vinaigrette: 
that is, shalot, taragon, chery^ gherkins, ail chopped fine, 
and mixed with sait, pepper, and vin^ar. 

CALF's BJSAD EN TORTCB. 

Bone the head entirely, but half is enough to make a good 
diâh. After blanching it, as in the preceding reeeîpt, eut 
it into pièces, ezçepting the ear, whîch will serve to oma- 
ment Ihe dish. Boil the half-head like the foregoing^ but in 
the boiling mis a little white wine* Prépare a good ragoût 
à la financtèrey for which ^ou reduce white cullS, by adding 
a glass of dry Madeira wine, a little pimento or Cayenne 
pepper ; add to thJs ragoût, independently of the financtèrey 
some yolks of eggs, boiled hard ; some chopped gherkins, 
quenelles ofgodiveau, and the tongue eut into pièces as well 
as the brains ; drain the pièces of head, and serve them 
P3^ramid ^hion as much as possible ; mask them with 
tbe ragoût y gamish the dish with twelve cray-fish, and twelve 
slices of bread fried in butter, and serve very hot. Some 
ragoût should aiso be served in a sauceboat. 

calf's head fried. 

Cnt the remains of a calfs head into pièces, and having 
dipped them in Warmed butter, fry them, 

calf's ears. 

Take some ears, and prépare them. When boiled and 
drained, eut the tips in shape, and tum them backward. 
Yoa may «dso place a truffle in each ear. Arrange the ears 
round the dish, and serve in the middle some truffle sauce, 
or craw-fish butter ; a sauce piqtumtey or à la ravigote j or a 
purée of green peas, &c. 

calf's ears fried. 

Having boiled the ears as abo ve, let them get cold, eut them 
asnnder, and gamish them with ^uera^^^e^offorcemeat; make 
the forcemeat unité by means of a knife dipped in hot water. 
Soak the ears, stuffed or not, in well beaten egg, the yolk 
and white together ; roll them in bread-crumbs, and fry them. 
Serve thickly gamished with fried parsley. 
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CALYES' TONGUBS. 

Wash them well, and put them into hot water for a short 
tîme, in order to take off the hard skin ; lard them hère and 
there with large pièces of bacon ; put them into a saucepan 
so as to yield a little gravy, with two or three large ornons 
and carrots. When the whole is well glazed, add some 
water, sait, a cloye, and a sprig of thyme, and let it sjouner 
very slowly for ûve hours. Just before serving, skun the 
sauce, thicken it with some flour ; open each tongue in half, 
so that it forms a heart shape, and pour the sauce over; 
adding to it either some pickled gherkins sliced, or some 
mushrooms. 

Calves' tongues may, moreoyer, be prepared like ihoee of 
oxen. ^ 

CALVBS' PEBT. 

Calyes' feet are cooked in the same way as ihe plu^ («ee 
p€Lge9l), If y ou wish them au naturel, whenthey are boiled 
and drained, senre them hot with sait, pepper, ymegar, and 
sweet herbs in a sauceboat. 

CALVBS' FEET 1 LA POULETTE 

Are cooked like the preceding, and seasoned in the same 
way as calyes' brains. 

FRIED CALVES' FEET. 

Boil and marinade the feet like the foregoing, soak them 
in butter, and fiy them. 



MUTTON. 

Choose mutton moderately fat, with the lean dark ; and 
let it hang a sufficient time to become tender. 

ROAST LBG OF MUTTON. 

In order that the les may be tender, and excellent eating, 
do not dress it till it has been killed, at least, four days ; 
beat it well to render it still more tender; loosen the uin^ 
and let it marinade a day or two in oil, pepper, onion, and 
chopped parsley ; put a cloye of garlic in the knuckle : roast 
the joint before a brisk fire for about an hour and a ludf, and 
baste it with the marinade mized with its own fat. 
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LBG OF MUTTON IN IT8 OWN GKAVY, 

Pat the jnutton înto a stewpaa with a quarter of a pound of 
butter; add some slices of bacon, season and water it from 
time to time, and stew it with fae above and beneath it. 
Serre it with French beans, potatoes, &c, 

LEG OF MUTTON 1 l'EAU. 

Bone it, and let it be tender. Put it into a saucepan with 
a little butter over a gentle fire, to brown on both sides ; 
moisten it with a little water ; put in three cloves of e^arlic, 
four or five large onions whole, and two carrots: let it stew 
very gently six or seven hours ; add some sait, but no pep- 
per, nor other seasoning. Serve it alone. Skim the sauce 
and thicken it with a little flour, with which you may glaze 
the gigot, It may also be served upon endive^ haricot of 
beans, or chestnuts. 

LBG OF MUTTON BRAISED SEVEN HOURS. 

Take out the chump and thigh bones, but without tearin^ 
the méat ; lard it with pièces of bacon rolled in sait and 
spice, but do not let the larding project beyond the méat: 
tie it together, slit the joint in order to bend it back ; eut off 
the knuckle, that the leg may take less room ; put it into 
a broêière, with six onions, four carrots, a bunch of parsley, 
and sweet herbs, sait, and spice, the bones you hâve taken 
from the méat, as well as any other trimmings you may hâve ; 
two slices of bacon, and two glasses of water or broth. 
Set it on the fire, and when it boils, put some hot cinders 
on the lid of the brasière, l 

When it is donc, take it up ; skim off the fat, and strain 
the gravy over the joint. To give it a better appearance, 
reduce some of the gravy, and with it glaze the méat. 

LEG OF MUTTON X LA BONNE FEMME. 

Bone and bend back the joint as above, and put it into a 
stewpan with butter ; let it brown, and season it with sait, 
spice, and a bunch of mîxed herbs ; add a Httle broth, let it 
simmer, toming it uow and then tiU it is quite done ; serve 
it with its own gravy, or French beans, or potatoes, sliced 
and fried in the fat of the joint, when it is almost done. 

GASCONNADE. 

Lard a leg of mutton with twelve cloves of garlic, and 
tmelve anohovies in fillets; roast it, and serve it with the fol- 

u 
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lowing raeout. Take cloves of garlic, and parboil them ; when 
they are almost done, take them out, and throw them xnto 
Gold water ; then drain them. Put into a saucepan a glass 
of bouillon or gravy, with some cuUis, if you hâve any ; 
throw in the garlic, warm it, and serve it nnder the gigot. 

HINCED MUTTON. 

Take a roast leg of matton ; eut the méat into pièces 
of the size of half a crown ; make a rottx, and add a little 
bouillon, sait, and pepper ; reduee this sauce, adding a pièce 
of butter, and gherkins eut into sliccs ; put the minced méat 
into the sauce, and let it stew gently, without boiling. If 
you do not add gherkins, sprinlde some minced paisley over 
it, just before serving. 

MINCED MUTTON, WITH ANCHOVT BUTTBR. 

Mince the remains of a les of mutton, and cover it with 
Italiau sauce, to which bas been added some gherkins and 
anchovy butter ; warm it, without boiling. 

HASHBD MUTTON, WITH FRIED BG69. 

Make a hash of mutton, and gamish it with fried sUcefe 
of bread, and fried eggs on tomata, or some other sauce. 

FILI.ET OP MUTTON, WITH TB6ETABLES. 

Bone a breast of mutton, and lard it with small pièces of 
bacon ; roast and serve it with a ragoût of spinadi, endive, 
cauliflowers, peas, and potatoes. 

PILLET OP MUTTON. 

Bone and pare a fillet of mutton, take off the skin ; let it 
marinade with sait, pepper, olive oil, and half a glass of red 
wine ; two hours bemre serving, put it into a stewpan, ^itb 
the marinade and trimmings ; let it brown very gently; 
moisten it with a little water occasionally, till done ; sËm the 
sauce, and thicken it with a little flour ; add a pièce of sogar 
the size of a walnut, and glaze the fillet with the sauce. 
Serve it either with or without gamish of lettuces, mush- 
rooms, trufiles, &c. 

LOIN OP MUTTON X LA BOURGEOISE. 

Put a loin of mutton into a stewpan, with some bouilkm, 
a glass of white wine, parsley, chives, a dove of earlic, two 
cloves, sait, and pepper ; stew gently, and when done, strain 
the sauce througha tamis, skim off the ftit and reduce it, adding 
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a pièce of baUer roUed in flour, with minced parsley : let it 
thicken over tbe ôre, put in the juice of a lemon or a dash 
of vinegar, and serve it over the joint. 

BREAST OP MUTTON ORILLEB. 

Stew a breast of matton gently witb bouillon, sait, pep- 
per, parsley, chives, thyme, and a bay-leaf ; when it is 
done, put it into oil with parsley and chives minced, sait, 
and pepper ; cover it with bread-crumbs, grill it, and serve 
with a sauce piqtmnte, Instead of stewing it as above 
directed, you may simply put it into a saucepan, and when 
boUed, crumb and grill it. 

BREAST OP MtnrON. 

When cooked like the above, it may be served with a 
ragoût of endive, lettuces, purée of onions, or sorrel, to- 
ntata, or Tartar sauce, &c. 

ORILLED MUTTON CUTLETS. 

Flatten the cutlets, with the cleaver, sprînkle them with 
sait and pepper, and broil them over a brisk fire, for about 
ten minutes. 

MUTTON CUTLETS, WITH BREAD-CRUMBS. 

Trim nicely the' cutlets, and put them into warm butter, 
with sait and pepper ; cover them with crumbs of bread, and 
grill them for about ten minutes ; place them round the dish, 
and serve them plain à la maître <t hôtel, Cutlets may, also, 
be crumbed by holding them by the bone in the stock-pot, 
and when thoroughly warmed, they should be crumbed 
instantly. 

MUTTON CUTLETS, WITH SORREL. 

Stew the cutlets with bouillon and a bunch of mîxed 
herbs ; when done, strain the sauce, skim it, and reduce it 
by IxHling ; serve with a purée or forcemeat of sorrel. 

MUTTON CUTLETS PRIEB. 

Put tbem into a frying-pan, over a slow fire, with a pièce 
of butter ; when done, £'am the cutlets firom their fat, but 
leave in the pan a half spoonful of fat, and add a few 
^oonsfhl of bomUonj and some finely cbopped shalots, and 
sweet herfos ; add wlo, pepper, and sliced gherkins ; make a 
saace of the whole, add a dash of vinegar, and serve over 
thecQtlets. 

H 2 
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MUTTOK CUTLETS À LA. JARDINIERE. 

Trim the catlets, and let them be very tender ; mdtalittle 
bntter în a «ati^é-pan, in which place Uie cntlels, seasoniii^ 
them with sait, pepper, a litUe grated nutmeg, and place 
over them a ronnd pièce of buttered paper. ITien place tbe 
«au ^é-pan over a clear fire ; when the cntlets are done on 
one side, tom them to the other ; drain the butter, and dress 
them in the dish en couronne; pat into the sou/é-pen a 
spoonful of grayy or bouillon, to aetach what adhères to tbe 
pan ; warm it, and pour it over the cutlets, and serve în the 
middle a small ragoût of mized vegetables. 

Mutton cutlets cooked as above, or in a firying-pan, 
may serve as an entrée, with a ragoût of endive, tomata- 
sauce, a ragoût of mushrooms, or a ragoût à la financière ; 
when they may be glazed with their own gravy, &c. 

MUTTON CUTLKTS X LA. SOUBISB. 

Lard the cutlets with slices of ham, and with tmffies; 
put them into a braise; when done, take them out, remove 
the fat from the braise, and put aie cutlets into the put 
to fflaze. Fry some slices of bread eut in the form of cutlets, 
ana set the cutlets ail round, altemating with the bread j 
serve in the middle a purée of onions à la crème. 

SHOULDBR OF MUTTON. 

It may be cooked and prepared according to the varions 
ways indicated for the gigot, or leg. 

8H0ULDER OF MUTTON ROASTED. 

Lard it with sprigs of parsley, instead of bacon, and pot 
it ou the spit; baste it carefiilly. 

SHOULDER OF MX7TTON EN MUSETTE. 

Bone it, but leave in the end of the knuckle ; lard it with 
larse pièces of bacon seasoned with pepper ; tie it up, in 
order togive it a round form, like a plate. You need not 
roll it. Wnen tied up, let it brown, and dressît exactly asthe 
leg of mutton à Veau, for ^ye hours. When done, sKÎm of 
aie fiit, thicken the sauce, and glaze the sboulder with it 
Serve it either alone, or gamished with any thing you like. 

HARICOT OF MUTTON, OR HOTCH-POTCH. 

Fry lightly some shoulder, breast, or mutton cntleta^ eit 
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into pièces ; take tbem out, and make a roux ; when it is 
well browned, add a little bottillon, sait, pepper, a banoh of 
mixed herbs, and a clove of garlic ; then put in the méat, and 
let it stew gently ; when nearly done, add turnips, eut into 
dice, and fried in butter of a good yellow colour ; stew half 
an hour, take ofF the fat, and serve. Instead of tumips, 
either potatoes or carrots may be used. 

MUTTON, WITH FRENCH BEANS. 

Prépare the mutton as above, make a roux, and instead 
of turnips, put in French beans, previously boiled in water. 

KIDNETS 1 LA BROCHETTE. 

Split the kidneys in the middle, and pass through each a 
small skewer ; season them with sait, pepper, oil, and srUl 
them ; when done, dress them on a dish, and serve them 
with a maître (T hôtel sauce. Kidneys hâve a skin that may 
easily be removed if they are soaked five minutes in cold 
water. 

KIDNETS IN CHAMPAGNE. 

Cat each kidney into thin slices ; season them with sait, 
pepper, parsley, and chives, chopped fine ; put them into a 
«auté-pan, adding Champagne enough to make a sauce ; but 
any other white wine may be substituted. 

SHEEP'S TONGUES. 

Thèse are prepared in the same manner as calves' tongues ; 
(9eepage96), 

SHBEP'S T0NOUE8 EN PAPILLOTES. 

Put the tongues into a braise ; or, if there be only one or 
two,into a pot ; when nearly done, take them ont, drain, and 
skin them, split them, and set them aside till cold ; in (the 
meantime, chop some sweet herbs and mushrooms, to which 
add sait and spice, with minced bacon, and mix ail with 
some fresk butter. To each tongue, put some of this season- 
in? ; wrap it up in oiled paper eut heart-shaped, and folded 
ail round ; broil each gently, moistening with a little oil. 

SHSBP'S TONGUES 1 LA PURÉE. 

Dressed in a braùe, they may be served with a purée of 
lentils, peas, or spinach, thinned with some of the braise ; or 
they may be served with tomata-sauce. 
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SHBEP'S TONGUES'l LA SAINT-LAMBERT. 

Slice three onions, three carrots, three tnrnips, a head of 
celery, and some mushrooms ; brown them in butter, tben 
add sait, spice, a bunch of mixed herbs, two or three spoons- 
ful of bauiUony and a glass of white wine. Put the tongues 
into this sauce ; when done, take them out, and Bkin them. 
Strain the sauce, add o. purée of any vegetables, and pour 
it over the tongues.^ 

SHEEP'S BRAINS. 

Sheep's braîns are dressed in the same way as ox^s brains. 
It is not necessary to blanch them otherwise than by pouring 
over them boiling water, and leaving it ûve minutes. Tbey 
may be served with a rémolade, or tomata-sauce. 

sheep's tails a la braise. 

Stew six fine tails in a braiaière, with carrots, onions, 
minced ham, two cloves, and a bunch of mixed herbs ; pat 
into the pan half water and half white wine, a little sait, the 
trimmings of the tails, and other méat, if you bave any, 
and stew them four hours ; strain the sauce and skim it; 
reduce it to a ^laze, and glaze the tails with it ; put them to 
drain on a cloth, and serve them bot on a purée of sorrel, 
of endive, or any vegetable ; or with tomata-sauce. 

sheep's tails grilled. 

Having dressed the tails as in the preceding, press them 
between two stewpan-lids, with a weight above to flatten 
them ; when they are cold, crumb them, and soak them is 
two well-beaten eggs, some sait, and crumb them a second 
time ; broil over a slow fire, pouring over them now and 
then a little melted butter. When well browned, serve them 
with a thin sauce piquante, or Tartar sauce. 

sheep's tails pribb. 

When they hâve become cold as above, put them into the 
yolks of beaten eggs ; cover them over with bread-crumbs, 
fry them, and serve with ftied parsley. 

sheep's FEET 1 LA POULETTE. 

Having scalded,'blanched, and skinned the feet, as well as 
the small tuft at the séparation, take out the large bones ; 
stew the feet about- six hours in water, until the bones 
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detach themeelyes easily ; mixîn^ in the water a handful of 
sait, some cloves, a bunch of mixed herbs, carrots, and a 
spoonM of vinegar ; put into a sanoepan a pièce of butter, 
a spoonful of flour, and pour in some bouillon ; then add the 
feet, (with mushrooras, if you like,) some small onions, 
chopped parsley and cluves, sait, pepper, and nutmeg ; let 
them simmer gently for half an hour, and justbefore serving, 
thicken the sauce with the yolks of eggs, and add a dash 
of vinegar. 

SHEEP'S FBET FBIED. 

Havin^ boiled and boned the feet as in the preceding, set 
them to simmer for an hour in a marinade, composed of sait, 
pepper, earlîc, vinegar, a little bouillon, butter rolled in 
noar, a oay-leaf, and cloves ; let them get cold ; soak 
them in beaten egg ; cover them with bread-crumbe, and fry 
them till well browned ; serve with a gamish of fried 
pflreley, 

SHEEP's FEET, WITH OHEESE. 

Bone some fooiled sheep's feet, like those à la poulette ; 
eut them in two, and put them into a stewpan ; mix in some 
butter, mushrooms, parsley, chivesj, garlic, and cloves ; pour 
over them some bouillon, and add sait and pepper ; let it sim- 
mer till the sauce is much reduced ; add a dash of vinegar, and 
dress them on the dish ; cover them with a godiveau force- 
meat of the thickness of a crown-piece ; spread them half 
with bread and half with Gruyère cheese, let them brown in 
the Dutch oven, and serve. 



LAMB AND KID. 

Lamb and Kid may be dressed by any of the directions 
given for Mutton ; or by the folio wing methods. 

LAMB À LA POULETTE. 

Blanch any part of a quarter of lamb ; put into a sauce- 
pan a pièce of butter, with a spoonful of nour ; when well 
mixed, pour over it, by degrees, two or three glasses of boUing 
^ater, m order that it may mix well with the butter ; when 
quite smooth, put in the lamb with pepper, sait, a bunch of 
mixed herbe, and some small onions. Stew the whole gently, 
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Und half an honr before Bervîug, add eome mnshrooms ; taie 
out the méat, skim the fat off me sauce, thicken it with tbe 
yolk of an egg, and serre. 

QUARTER OF LAMB, SPREAD WITH BREAD-CRUMB8 A50 

ROASTED. 

Lard tbe lamb witb small pièces of bacon on tbe skin side, 
and sprinkle tbe other part tbickly witb bread-crumbs ; tiiat 
it may not be done too fast, cover it witb paper wben you 
roast it. Wben almost done, take it irom tbe fire, and 
sprinkle a second time tbe part not larded, witb crumbs of 
bread seasoned witb sait, and parsley cbopped very small ; 
put it down asain to a yery brisk fire, to brown it, aJtid serre 
witb a dasb of vinegar. 

EASTER LAMB. 

Hoast it entire. Bone tbe neck as far as tbe sboulders, 
and tie tbem up as well as tbe legs, whicb bide ; make use 
of skewers to fasten it to tbe spit, to wbicb yon must attach 
it witbout piercing it ; cover it witb slices of bacon, and 
buttered paper, wliicb take ofF wben it is tbree-quarters done, 
in order tbat tbe méat may brown. It will require two bours' 
roasting. 

GALANTINE OF LAMB. 

Bone an entire lamb ; take a part of ihie méat of tiie 
legs, and as mucb pork fat, witb the crumb of bread'soaked 
in milk, and well drained ; cbop and pound tbe whole to 
make a forcemeat, in wbicb put two well-beaten eggs, pep- 
per, sait, and a little of tbe four spices ; tben, proceed as for 
tbe galantine of veal ; tbe lamb will require an bour less 
cookmg. 

BREAST OF LAHB k LA PÊRIGORD. 

Fry a breast of lamb, wben trimmed, for a few minutes in 
a little oil, cbopped parsley, cbives, and musbrooms, sait, 
and pepper ; tben put it witb its seasoniue into a stewpan 
lined witb tbîn slices of veal, seven or ei^t tmffles, eiuier 
sliced or wbole ; cover tbe méat witb tbm slices of bacon 
and balf a lemon sliced ; pour over it some brotb, and let it 
stew very gently. Wben done, skim tbe sauce, strain it, 
put tbe lamb into a dish witb tbe truffles^ pour tbe saaoe 
over it, and serve. 
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EPIGRAM OF LAMB. 

Procure a fore-quarter of lamb, take ofFthe sboulder, and 
roast it ; put the breast into a braise ; when done, press ît 
between two stewpan-lids, with a weight to flatten it ; eut 
and trim the cntlets, and arrange them in a «au/é-pan ; 
sprinkle tbem with a little sait, and pour OTer tbem some 
nielted butter ; when the breast is cold, eut it in pieees to 
imitate cutlets, eover them with brea^-crumbs, soak them 
in well-beaten eggs, season them with sait and pepper ; add 
a little melted butter, and then spread them a second time 
with bread-crumbs. Mince the méat of the shoulder, and 
make of it a small blanquette ; and if you like, add some 
mushrooms. Just before serving, fry afreah the breast pièces, 
as well as the eutlets ; set them round the dish, altemating 
with a breast-piece and a cutlet, the blanquette being in the 
middle. This dish may also form three separate ones. 

FILLKT OF LAMB k LA BÉCHAMEL. 

Make a béchamel; put into it some roast fillets of lamb, 
eut into small thin slices ; let them warm without boiling, 
and then serve. 

lamb's head. 

Bone it like a calfs head, blanch and boil it also in the 
same manner ; drain it, and serve it au naturel, to be eaten 
with oil ; or serve it like a calPs head en tortue ; or with 
tomata-sauce^ mushroom, or Italian sauce. 

ISSUE OF LAMB, AU PETIT LARD. 

By an issue is understood the head, the liver, the heart, 
theïiçhts, and the feet of lamb. Take ont the upper jaw- 
bone from the head, eut the end of the muzzle, wash and 
blanch the whole ; add a little bacon eut into large dice, a 
bonch of mixed herbe, viz. : of thyme, of bay-leaf, and 
parsley ; put the whole into a stewpan to warm, without 
Doiling, with some parsley, chives, taragon, ail chopped 
finely ; two spoonsfal of broth, one or vineear, with 
pepper, sait, erated nutmeg, and a little oil ; wnen done, 
dram the head, and place it in the dish, so ttiat the brain 
can be seen ; around which dish the remainder ; serve with 
ft saace in asauceboat* 
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The best Pork is fiim, and of somewhat reddish oolour; 
fireeh smelling, and free firom spots. Pork shonld be 
chosen when the pig is abont seven or eigbt months old; 
but the fat and bacon of itbat wiûck is about fifteen raonds^ 
is préférable. 

« 

POBK 1 LA BBOCHS. 

Marinade for three days a chime or fiUet of pork in ofl, 
sait, pepper, parsley, sliced onions, a bay-leaf, and tvo 
broised cloyes. Pat it on the spit, and baste it with its 
vuirinade. 

PORK CCTLET8, 

After marinading them as aboyé, broil or fry them ; serre 
them with Robert sance and gherkîus sliced ; or with muet 
piquante, laTigote, or tomata ; or sorrel foroemeat, &c 

PIGS' BARS. 

Singe and deanse the ears, and boîl them with a quart of 
lendls à la reine, and water, onions, and carrots. Serfe 
them with the lentils, (v with a purée made from the hUer. 
Pnt them also into a braûe, and serve them with^wréet <tf 
peas, French beans, tomata, tauce piquante, &c. Prepirel 
m tlie same manner, they may also be firied like calves' eus. 

ROA8TED 8UCKINO PIG. 

First scald the pig : that is, soak it in boiling water, hoMi^ 
it by one end in order to scrape it, and take off the haïr- 
Truss the body, ûx it on the spit, and when it is warmed 
through, baste it with sait and water for five or six tnnes: 
then take the sait and water ont of the diipjnnç-pan, and 
mb oil freqaendy over the pig, in order that the &m may be 
eraekUng ; baste with its own fat, and when done, serve it 
bot from the spit. 

In Périgord, the pig is basted as follows : — they makered 
hot the end of the tonss, with thèse they hold a pièce of fiU 
bacon, covered on both sides with a pièce of paper, lest the 
bacon should tonch the hot iron ; by passing this up soi 
down, the îbX of the bacon flows over the pig \ the prooesi 
rendering the skin more crisp and délicate. 
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OAUkNTINE OF SUCKIK6 PIO. 

Hayingscalded and blanched the pîg as preyiously dlrected, 
bone it, except the head and the foar feet, without detaching 
aoytbing (evcnthe tail) firom the skin ; then take a portion of 
the méat, as much fiUet of veal, and as much fat bacon ; 
chop np the whole, beat it in a mortar, season it with sait, 
pepper^ and spice ; add the crumb of a loaf soaked in milk and 
well diainedy the yolks of four eg^, and the white of one. 
Prépare some slices.of the same dimensions, of bacon, ham, 
and fiUetsof rabbit, if y ou hâve any ; thepig'sliverminced, 
and some truffies ; begin by putting a layer of force- 
meat upon the pig ; then a layer of the second forcemeat, 
and 80 on ; roU and ^ther up the pig into its first position, 
and stitch up the opening made for the purpose of boning ; 
wrap it up in a cloth, keeping the feet and tail as in a livin? 
pig ; and then proceed as with the galantine of lamb. (jp, 104.) 

PIGS' HEAD. 

Bone a fine pig's head, well scraped ; put it into a dish 
vith the tongue, two pounds and a quarter of fat bacon, and 
as much lean pork ; season it with sait, pepper-coms, spice, 
thyme, a bay-4eaf, basil, and savory ; beat the whole well 
together in a mortar, with chopped parsley, and chives, and 
a pinch of powdered saltpetre ; leave it ÛYe or six days, 
placing it to drain upon a cloth ; then eut some pièces length- 
wise, of the size of a fineer, firom the tongue, the bacon, and 
pork. Arrange the whole in the pig's head, so that it be 
quite fuU ; sow up with a large needle, and thread the open- 
ing made for boning; roll it up, and tie it in a cloth. Line 
a brcLsiJére with carrots, onions, a bunch of mixed herbs, and 
foorcloves; put in the pig's head, the trimmings well beeiten, 
a bottle of white wine and some water, and a good handful 
of sait ; let it braise eight hours over a slow fire; remove it, 
and take it out when about half cold, but do not untie it tiU 
the day that it is to be eaten. Serve it on a folded napkin 
in the dish. Some persons cover it with the raspings of 
bread. 

PIGS' KIDNEYS IN WHITE WINE. 

Cnt the kidneys in slices ; fi*y them in a little butter, sait, 
pepper, parsley, and chopped onions ; keep the pan moving 
that they do not bum ; add a pinch of flour, and a little 
white wine ; stir them about, but do not let them boil ; when 
they are done^ serve them in the sauce. 
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BROILED PIGS' KIDNETS. 

Divide the kidneys like thoee of sheep, cuttîng them fiât, 
lengthwîse, but without separadng them. Put them on 
smâl skewera ; season them with a little sait, pepper, and 
oil, and broil àiem on the eut aide ; when done on that nde, 
over a brisk fire, tum then to the other ; dress them on a 
diah, take ont the akewers, and cover the kidneya with a 
maître d^hotel aauce, composed of paraley, chopped onion% 
pepper, aalt, and the juice of a lemon ; and aerve the whole 
very hot 

PIGS' TAILS X LA PURÉE DE LENTILLES. 

Let the taila lie in aalt eight daya ; put them into a small 
boiler with a quart of lenSs, carrota, oniona, a bunch of 
mixed herbe, aome water and aalt, if the taila hâve not lain 
in pickle aa above ; when the taila are dreaeed, make a/wréf 
of the kntila, and aerve upon it the taila, ail eut of the sanie 
length. 

PIGS' FEET X LA SAINTE-MBNEHOULD. 

Scald and cleanae the feet, and aplit them lengthwiae; wnp 
each aeparately in a pièce of linen, tie it up at the enda ; pat 
them into a aaucepan with aome sait; a large bunch of mixed 
herba, baail, and three cloves of garlic ; lay two croaa pièces 
of wood in the aaucepan, to keep the feet down, and then 
fill it up with water ; aet it on, keep akimming and filling 
up the pot with boiling water ; let it boil for fiye houra, then 
take the feet, and when half cold, untie them ; dip them in 
oil, or well-beaten eg'g and crumhe of bread, and brofl them 
over a briak ^e. 

PIOS' FEET STUFPED WITH TRUFFLES. 

Boil in water in a amall aaucepan aome pigs' feetsplit 
aaunder, for aeven or eight houra, with aalt, pepper, cloTe, 
carrota, oniona, and a bunch of mixed herbs. Then take 
ont the feet, and when cool, aeparate the bones ; chop up and 
pound a litUe of the méat of a fowl, if you haye any, or 
elae roaated or boiled cold yeal, aa much bread-enimb aoaked 
in hot bauiUon ; the paringa of trufflea, pepper, sait, nutmeg, 
the yolka of three or four egga, and a litue cream ; make 
thia into a forcemeat, lay aome of it around each foot, 
tie it up in a cloth of the ahape of the feet; tlien 
take the feet and forcemeat ont, dip them in melted botter 
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and bioid-cnimbs, and broil them over a gende fire till well 
browned ; tserve them very hot. 

SMOKED PIGS' TONGUE. 

Remoye the tondue £rom the root, scald it in order to 
remove the outer 3àn ; put it into a large dish with sait and 
saltpetrey basil, a bay-leaf^ jiiniper-berry, and thyme ; coyer 
it, and let it remain eight days ; then take it ont, drain it, 
enclose it in a bladder or gat, and smoke it in the chinmey. 
Boil it iike ham^ and send it to table cold. 

SHOKED PORK SAUSAGE. 

Chop np some fresh streaked pork ; add a fourth of the 
qnantity of bacon, some sait, nutmeg, spices, pepper, anise 
and coriander seeds ; beat the whole together in a mortar ; 
pot it into guts, which tie np at the ends, and hang them 
three days in the chinmey to smoke. Then take them do wn, 
and boil them three hours in water, with sait, a bunch of 
parsley, thyme, sage, and garlic ; serve cold, or with sour 
crouty or a ragoût of cabbage. 

ITALIAN CHEBSE. 

Chop np together three pounds of calves' or pigs' liver, 
two pounds of bacon, half a pound of iat of bacon, some 
parsley, chives, sait, pepper, spice, thyme ; a bay-leaf, sage, 
and gârlic, chopped up separately. Line the bottom of a 
saocepan or mould with thin slices of bacon, or of pork ; 
cover thèse three fingers deep with forcemeat, then with 
slîces of bacon, and so on, till the mould is nearly full ; 
then cover the whole with slices of bacon, and bake it three 
hours ; let it get cold, then warm the mould, that you may 
take it out whole. Dress and garnish it with jelly, sweet 
herb?, the yolks of eggs chopped up, &c. 

BOILED HAM. 

Soak the ham for twenty-four hours in plenty of water ; 
dry it with a cloth, then put it into a saucepan with thyme, 
bay-leaves, garlic, ten or tweive ouions, four or ûve cloves,' 
sliced carrots, and one ounce of saltpetre to a ham of eight 
pounds, to improve the colour ; cover it with water, and if 
you wish it very good, add a bottle of white wine. Try it 
with a larding-pin, and if it be tender, take it otf the tire, 
and let it remain in the saucepan till half cold ; take it 
out, and eut out the bone without damaging the fonn of the 
ham^ leaving only the knuckle ; then put me ham in a neat 
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round dish. Toke off the rind, cover it with raspings, oma- 
ment it with carrots and gherkins, thinly sliced, and jelly 
round the dish. The liquor in which it was boiled willmake 
an excellent soup. 

If you wish to serve a ham in a more distingtiée manner; 
when done, instead of covering it with the raspings of bread, 
take the rind from off the upper part, but preserving that 
whîch covera the sides. If the fat be white, omament it 
with différent figures ; if not, cover it with a light layer of 
hog's lard. Thèse figures may be formed with nonpareils of 
various colours, tasteftilly arranged and interspened with 
sweet herbs; or the figures may be in caramel orbornt 
sugar, which îs laid on by means of a light bmsh, or a 
feather. 

BOASTED HAM. 

Take the rind off the ham, and leave it covered with its 
fat ; let it marinade two or three days with sait, pepper, 
olive oU, a bunch of sage, and half a botde of excellent 
white wine, such as Malaga or Madeira. Roast it on a spit 
for about two hours, and baste it with its own marinade, 
When done, serve it with a sauce made from its own graTj' , 
sdme minced shalots, and the half of the marinade. If it 
be intended as roast méat, serve the sauce in a sauce-boat ; 
and under the ham, if it be a remove. Observe that tfais 
applies to a fresh ham. If it be roasted and basted as above 
directed, it will hâve the flavour of wild boar ; but if yon 
wish it to hâve that of a sucking pig, leave on the rind, and 
do not marinade it ; and baste it with a bunch of sage d^ped 
in olive oil. 

BLACK PUDDINGS. 

Pat about forty onions, peeled and chopped, into a sauce- 
pan, to warm with half a pound of hog's lard ; add three 
pounds of inside pork fat, free from fibre, and eut into diee; 
three quarts of blood, and a pint of very thick cream ; sait, 
pepper, spice, and parsW chopped fine ; mix ail well togetber, 
and taste whether you nave seasoned it enough. Havin^ 
well scraped and cleaned some guts, blow into them to see 
that they be sound ; fill them by passing the méat throudia 
funnel ; then put the pudding into hot water over ttue Ire, 
and let them sinmier, but not boil. Prick them with a needle 
from time to time, to keep them from burstinff ; if the blood 
appear when they are pricked^ they are not done, and nnist 
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be simmered tîll they are firm. Then take them ont of the 
water, drain them on a cloth, and rub them with the rind of 
bacon, rather fat, which will give them a polish. AVhen cold, 
and wanted for use, prick them^ and broil them OTer a 
moderate fire. 

WHITE PUDDINGS. 

Peel and eut înto dice a Bcore of whîte onions ; parboil 
them in boiling water and well drain them ; set them to stew 
in a sancepan with half a pound of hog's lard ; chop up and 
ponnd some pig's fat, the same quantity of roast fowl, and 
as much of the crumb of bnead, well soaked with cream and 
drained ; beat up the whole with the yolks of six eggs, sait, 
and finely-ground pepper, and half a pint of good cream ; 
pour it aU into the saucepan with the onions. The mixture 
being thns complète, fîll the guts with it, and proceed in the 
coolang as above. When they are cold and wanted for ose, 
bntter a sheet of paper, which place on the gridiron, and the 
puddings upon it, larded a little ^ broil them over a gentle 
fire. 

CRÉPINETTES SAUSAGES. 

Take some pork and as moch bacon, and chop them up as 
finely as possible ; season them with pepper, sait, and spice. 
Fold up some small quantités of this méat in a caul of n'esh 
pork, giying them a flat-oblong shape, and broil them over 
a moderate fire. Thèse small crépiviettes may be also served 
on 8our crout ; they may be fried with a little white wine, 
put into the pan, to moisten them. 

RILLONS DE TOURS. 

Take some fresh, streaked pork eut înto pièces the size of 
one's thumb ; put them with a small quantity of water into 
a boiler, over a clear and brisk fire. The fat will melt, and 
the water evaporate ; keep up the fire, stirrin^ it continually, 
and press the pièces as much as possible with a skimmer, 
until ail the water has evaporated, and the rillons are well 
donc, and of a brown colour; then take them ont, and drain 
them before sending them to table. 

PIGS' LIVER CAKE. 

Take a pound and a half of pork &t, and chop it as finely 
as possible, and do the same with two pounds of liver ; chop 
also y^ small a shalot, an onion, a small clove of garlic,. 
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musfarooms, tbe half of a bay-leaf, and a litde thyme ; mix 
thèse with the liver and fat, and season ail with sait and 
spice. Butter the inside of a saacepan or mould ; place at 
the bottom and around, some pi^s caul and yery thin slices 
of bacon ; put in the seasoned méat, and bake it a hour and 
a half in the oveu. 

TO s ALT TOUNG POBK. 

As soon as the pig is killed and cold, put aside what yoa 
intend to sait, and not to make bacon of ; thèse parts bein^ 
usually the breast, and under the belly . If the pig be smaU 
and not too fat, vou may sait the whole. Cut it into square 
pièces, and put them into pickle made as follows : fiU with 
water a saucepan or boiler, of a size proportioned to the 
quantity of pork, and place it over the nre ; when it boils, 
put in some sait, and let it dissolve. In order to know the ne- 
cessary quantity, previously put an egg into the boiling water j 
if it swim at the top, and contmue there, the water will be suffi- 
ciently salted ; then take the pickle ofi' the fire ; leave it to 
cool in the pot, if an iron one ; but pour it into some deep 
dish, if the saucepan be of copper, because the yerdi^ 
formed in the latter would be poisonous. Do not pour the 
brine into the salt-tub till it be cold, otherwise it wiÛ hnbibe 
a bad taste. Then put the pièces of pork into the pickle; 
it is necessary that they be wcll-soaked, and therefore take 
care that y ou hâve enough of them, so as to avoid the incon- 
yenience of having to go to it a second time. Thrust down 
the méat and keep it at the bottom by means of a weight 
that will impart to it no bad taste. Cover the pickling-tab 
▼ery care^lly, so that the air cannot get to it. At the end 
of a fortnight, you ma;^ begin to make use of it ; it will keep 
as lon^ as you like, if you take care not to tonch it wim 

Îour hn^ers, and to cover it up again as doselyas before. 
ake ont the pièces to be used with a fork, and be carefnl 
not to prick tne others, for the holes might injure the pièces 
so touched, and spoil ail the rest. in hot weather, itis 
necessary to keep the pork in a cool and dry place, and by 
tiiese précautions, it may be thoroughly preserved. 

If it should happen that the salteîa pork imbibe a disagree- 
able taste, and which can onlj occur from the tub having 
held improper substances left m it, it should be well cleansed 
and puriiied. It will then be necessary to take out the 
méat with a small shovel, or large wooden spoon withou( 
înjoring it, or tonching it with your banda. Remove il oit 
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lightly, pat it into a large àkh, and corer it up ; let the 
pickle boil gently in the pot, and skim it until there be no more 
scum, and it is quite limpid ; let it then get cool^as at fint, 
and asain put the méat and the pickle into the tub, after the 
latter nas become perfectly dry. 'Hiis pickle may afterwards 
be nsed, when skimmed and purified, to sait bread ; you 
may aiso reduce it again to sait by skimming it, and letting 
the water evaporate. 

To dress this salted young pork, boil it in water, and it 
win swell as large again ; a very great différence from that 
which is prepared by other processes, and which shrînk in 
the cookmg. We, therefore, particularly recommend this 
receipt. When the pork has been only a short tîme in the 
pickle, it will take a nne tinge, somewnat like that of ham, 
and receiye a flavour superior to young pork salted by other 
means : every Idnd of spice or flavouring will be useless. 
Serve it as a hors é^œuvre alone : wîth cabbage or sour- 
crout ; or with any kind oï purée, It swells more when boiled 
alone in water, than with cabbage or sour-crout. 

WILD BOAR. 

Of this, the head, fiUet, and sides are only nsed. And it 
is neceasary that they should be hung up to get tender. 

THE HEAD OF A WILD BOAR 

Is prepared the same as that of a pig. {Seepage 107). 

FILLET OP WILD BOAR. 

Cat it into slices of the thickness of one fin^er ; put into a 
stewpan a good pièce of butter, wîth parsley, cnives, aheadof 
gariic, thyme, and basil, chopped very fine ; on which place 
thefiUets, sprinkled with sait andpeppar; when they are 
tfaree-quarters donc, take them out of the stewpan, and let 
them marinade twenty-four hours in thèse ingrédients. 
When you hâve finished cooking, take off the fiit, and serve 
the fillets ganûshed with sliced gherkins. 

BOAR CUTLETS. 

Thèse are prepared like the preceding. 

VENISON. 

FILLETS AND CUTLETS OF YENISON. 

Lard them with bacon when trimmed ; stew them with 
two sporaisful of bomUonf onions, a bunch of mixed herbg, 

I 
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and slices of carrots ; when done, leaTC them to glaze m 
their liquor ; serre them with a pepper^ sait, and visegar 
sauce. 

JUGOBD VENISON. 

This is composed of the shoulders and the breast. Make 
a rotiXy well browned ; put to it a small qaantity of sngar; 
thiu it witb water ; put in the pièces of venison, some sbs* 
lots chopped fine, a large glass of good red wiae^ fat baeoa 
eut into small squares, some sait,, and a little pepper aod 
thyme ; stew the whole together. Just before serving, skioi 
off the fat ; set the pièces of méat on the disfa, and if you 
like, add a few chopped trufBes to the sauce, which serve io 
the middle ; the darker the sauce is, the better y in serviog, 
put in a pièce of sugar the size of a nut. 

TO BOAST VENISON. 

Trim a les or a faaunch of venison, and lard it with Ûân 
bacon ; let it marinade ÛYe or six hours with olive oil and 
sait. Roast it according to the size, andbaste it with its mari- 
nade. Make a sauce with some jnice of shalots chopped 
up, and a Uttle marincLde, Serve it in a sauce-boat^ and 
put Vi papillote (a paper ruff) round theknuckle. 

It is a mistake to let venison lie for a week in a stroog 
marinade, However, for those who are partial to venisoi 
of very high flavour, let it marinade ifor two days, with oi!, 
sait, spice, sliced onions, thyme^ and half a bottle of g^ 
red wine : turn it from tîme to time. 

VENISON EN DAUBE, OR BRAISE. 

Marinade for tweuty-four hours, and stew it in a braise 
five hours ', reduce the sauce, and pass it through a sieve. 

HARE. 

Hares, taken in hilly country and dry plains, are nacb 
superior to those which are fed in low and marshy plaça 
Leverets are distinguished by a small tumour about the siie 
of a lentil, which is discovered by feeling the forc-pa^ 
above the outward joint. To ascertain if a hare be of g^ 
flavour, smell the belly, which should émit an aromatic 
odour. 

ROASTED HARE, OR LEVERET. 

. Roast the hind part of a hare, after you bave larded it 
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vidithinsliceBof bacon; baste it frequently ; when done, 
serve with a brown sauce made of its own sravy, vincgar, 
sait, pepper, and cbiyes. You may jug the fore-part wmch 
remains. 

ROAST HARB, MARINADBD. 

SkÎB and gat the hare, bat réserve the blood and liver ; 
take the second skin off the fillets, the thighs, and the legs ; 
lard it with thin bacon ; let it marinade with a little Tinegar, 
mized with water, slicc» onions, thyme, a bay-leaf, sprics 
of panley, pepper, a little sait, and some butter ; wanu £e 
whole togeûier, and when cold pour this marinade over the 
hare ; next day, drain and roast it, basting it with a little of 
its marinade, Make a small roux ; moisten it with the 
remainder of the marinade in the pan. Fry liehtlv the 
liver with a little butter, and beat it up with £e hare's 
blood ; just before serving, thicken the sauce with this mix- 
toxe : pass the whole through a sieve, warm the sauce, taste 
jf it be sait enough ; then take the hare off the spit, and dress 
it ; j^amish the ends of the thighs with papillotes^ and serre 
it with the saooe in a sauce-boat. 

BONED HARE, EN DAUBE. 

Bone a hare entirely, and lard it with large pièces of 
bacon, seasoned with spice ; roll it up in such a manner that 
the thnmer parts being under the back, it forms a kind of 
bail, which tie up. Put it into a stewpan with onions, 
carrotS) and a bunch of mixed herbs, which tie up with the 
bones of the hare ; cover the hare with slices of bacon, 
adding two glasses of white wine, the same of bauiUon, and 
a little sait ; put a sheet of buttered paper over it, and let it 
stew. Serye it cold, or hot, with the gravy skimmed of its 
&t, and passed through a sieve. 

JUGOEB HARE. 

Make a roux of a good deal of butter, to which add some 
pièces of bacon, and then the fore-part of a hare eut into 
pièces : a large ^lass of red wine, some broth, sait, pepper, 
a bay4eaf, a H^ne of parsle^r, chives, and mushrooms, and 
the blood of the hare. Let it stew over a moderate fire till 
it be lednoed to three parts ; add some button-onions, firied 
in butter, twenty minutes before serving. Dish it up in the 
form of a pyramid, with the onions and mushrooms round 
it ; add to the sauce a pièce of sngar, about the size of a 
nut, and serve. The sauce should be very dark. 

i2 
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HARE X LA KINTTTE. 

Skin and clean a hare^ and eut it up as for jnggisv. 
Collect the blood, and pat it into a cauldron, or skiUet, witii 
the hare, a qoarter of a pound of bacon eut into pièces, alarge 
bonch of mized herbs, an onion, a little sait, pepper, a pint 
and a half of good stnmg red wine ; hook the caoldron oa 
to the pot-hanger, over a clear fire of dry wood ; let it blaze 
close round the cauldron, so that as soon as it boils, the wine 
inflames ; when it ceases buming^ roll np lighdy six ounces 
of butter in flonr, and add it to the bare ; let the eauce 
reduce. Altogether^ half an hour's cooking irill be 
sufficient. 

HAIUB PATÉy BN TBBRIIŒ. 

Bone a freshly killed bare ; take one ponnd of fiOet of 
veal, one pound of fresh lean piork, a little beef fiit, puskr, 
chives. thyme, a bay-leaf, earlic, pepper, and dores, au 
chop them ail up Tery fine : une a smaU wideHmovthed M 
(the lid of which shuts closely) with slices of bacon tlit 
entirely cover it; put in the bare, &o., mized with balf* 
pound of bacon eut up into pièces ; pour over it a ^tad 
brandy ; cover it with slices of bacon, and dose up theBd 
carefully with paste ; let it bake four hours in the oven. 

ANOTHBB HABB PÂTÉ, BN TEBRIVB. 

Skin and elean a fresh-killed bare, and préserve itsbiood 
and liver. Take off part of the méat, half of which add&) 
as much fresh pork, and as much bacon and liver; c^'^^P"^ 
pound the whole into forcemeat, adding to it the hM 

Sepper, sait, spice, parsley. chives, and a little f"*^ fj 
nely chopped. Put this îorcemeat upon the ronMu»^^*^ 
méat of the hare, and roll it up into a bsdl. Gamish the msiw 
ofadeep pan or dish with slices of bacon; put therein the htfg 
and a bày-leaf ; sprinkle it with a little Mit and half tP^ 
of brandy j cover it with slices of bacon, and dose thelji^ 
the dish with strips of pasted paper ; bake it in the oy* " * 
hours, and then uncover it. Provide a lid whiA^ 
corne inside the dish, and place upon it a heavy w^J^ 
press down the pâté ; let it cool. Take off the lid, wff 
the dish into bot water in order to tum ont the jw^f* 
down. Serve it upon a folded napkin in the dish. ^SlS 
if you chooee, mtroduce into this kind of j^4flomc tni*»" 
morels. 
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LSYERKT 1 UL SAINT lAMBE&T. 

Thls 18 dressed în the same wav as yoimg rabbit, to be 
described hereafter ; but it should be stewed in batter before 
adding bauiUon, or yegetables. 

lAYBBBT SAUTÉ, OB 1 LA MINUTE. 

Skîn and dean a yonng leveret : eut it into pièces and put 
H înto a fryin?-pan, or steinmn, with some butter, sait, 
pepper, and spice ; fry it until it becomes firm ; add mush- 
rooms, shalots, and cnopped parsley, with two spoonsful of 
floar ; miz and moisten uie wnole with some white wine and 
a litde homOon or bauUlon alone, or water ; take it from the 
fire when it b^ins to boil. Serve it with the liquor redneed 
to a sauce. 

LSTEBET, OR TOUNO RABBIT, AU CHASSEUR. 

Take only the hind quarters of a leveret, or of a young 
rabbit, whîch marinade firom six to twelve hours in the juice 
ofalemon, oil, pepper, sait, a bay-leaf, and thyme. Put 
into a large stewpan some small suces of bacon with some 
botter, and warm for a short time ; then add the rabbit, 
withoot cutting it up, and raîsing it oiten so that it may be 
donc equally. When IwJf donc, add half a glass of bainUan, 
& spoonfnl of brandy, and Ihe marinade shortly before 
serring. Serve it with ail the sauce. 

KABBIT. 

If yoa use a tame rabbit, clean it as soon as killed, and 
garniflh the inside with thyme, bay-leaf, sage, basil, pepper, 
^ aalt, which afterwards take out. It should be eut in 
piecea, and marinaded before using. 

RAGOUT OF RABBITS. 

Cut up a rabbit ; put some butter into a saucepan with 
some lean bacon cut mto large dice ; when well browned^ 
t&keit out, and put in the rabbit ; stew it for some time, and 
then add a spoonfnl of flour ; moisten it with half batdllon 
<utd half white wine, adding a little pepper and nutmeg, 
twelve button-onions, some mushrooms, and a bunch of 
loixed herbs ; when donc, take away the herbs, and skim 
the sauce, which should neither be too thin nor too thick ; 
^«nre wiÛi slices of bread fiîed in butter around the dish. 
Yott may add to the rabbit, when hfdf donc, some slices of eel. 
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JUGOED RABBIT. 

The Mune as jugged hare. (See page 115). 

MATELOTE OF BABBIT. 

Cnt a rabbit into pièces ; make a nmx, and moîsten it inA 
broth and white wine ; when it boils, add the rabbit and 
Bome small slices of bacon, mushrooms, and a bunch of heite ; 
season it. When it is almost done, fry some button-omiMis 
in butter, which serve with the moshrooms round the rabbit,' 
and the sauce over it. 

TOUVO RABBIT SAUTÉ. 

The same as a leveret sauté, (See page 117^. 

TOUNG RABBIT À LA MARENGO. 

Cut up a rabbit as for a raeout ^ drain and clean it from 
blood; put it into a stewpan with oïl, sait, pepper, a head of 
garlic, half a bay-leaf, and nutme^ ; let it stew gently a 
quarter of an hour ; then take away half of the oil, and add 
mushrooms and chopped parsley ; take out the bay-leaf and 
pirlic, and thicken the sauce with butter roUed in nour ; add 
half the juice of a lemon, and serve. 

FRIGASÊE OF YOUNG RABBIT, X LA SAIIYT LAMBERT. 

Cut a rabbit into pièces, and put them to stew in some 
bouillon; season it with sait, pepper, nutmee, and spce; 
add two carrots, four onions, two tumips, tnree roots of 
celery, and a bunch of mixed herbs. Wnen the vegetables 
are donc, take them out, and make a purée of them. If the 
rabbit be donc, strain the liquor and make a sauce of it 
somewhat thick, and pour it over the purée : dress the rabbit, 
and mask it with purée. 

RABBIT WITH HAM. 

Cut up a rabbit : lard it with laree pièces of bacon, and stew 
it with slices of ham, a little oil, a glass of white wine, a bunch 
of parsley and chives, bouillon^ and pepper. Take the bottem 
of the sauce, and strain it ; remove tiie fat from the sauee, 
and serve it over the rabbit. 

TOUNG RABBIT, X LA POULETTE. 

Cut up a rabbit, and soak it two or three hours in oold 
water : fry it with a pièce of butter, a handful of mushrooms, 
a bunch of parsle^r, and chives : add a pinch of flonr : pour 
over it a glass of white wine and bouiHan^ adding sait and 
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pepper : let ît stew, and reduce ; add a thickening of yolks 
of ^fgs; boil up, and serve. 

TOUNG RABBITS, BN PAPILLOTES. 

Take off the legs of tender young rabbits, and put them to 
marinade some hours with parsley, chives, mushrooms^ a 
head of garlic, the whole chopped finely and mîzed with 
sait, pepper, and oil ; wrap up each pièce with a portion of 
thisseasoning, and a small slice of bacon, in white paper well 
buttered inside ; broil them over a gentle fire, and serve them 
quite hot in the paper. 

CROQUETTES OF YOUNO RABBIT. 

Hœst a young rabbit : when cold, eut the méat into small 
dice ; add to it a third the quantity of cold roast veal ; make 
a sauce, and proceed as for croquettes of veal. (See page 
88). Fry them, and gamîsh with frîed parsley. 

YOrNG RABBIT, LA TARTARE. 

Bone a rabbit ; eut it into pièces, which marinade with 
oil, pepper, chives, and shalots, chopped finely ; cover the 
pièces of rabbit with crumbs of bread, and broil them ; moisten 
them occasionally with the remainder of the marincule, and 
serve them with a sauce à la Tartare. 

TO POT RABBITS. ' 

When you bave too many rabbits, you may préserve them 
as follows : skin and bone them, and lard them with slices 
of bacon and raw ham seasoned with pepper and spice ; put 
some of it also into the rabbits, and roll them up tightly from 
the thighs to the neck : when tied, put them into a stewpan, 
with some oil, sait, spice, a bay-leaf, thyme, and basil : let 
them stew an hour over a very gentle fire, without boiling, 
occasionally tuming them, that they may be donc throughout< 
Set tiiem to drain, and leave them till the next day. Trim 
and Cttt them into pièces ; put them into small pots, and 
cover with good oil. When wanted, take out the méat, 
eut it into thin slices, and serve them surrounded with 
chopped parsley, and moistened with the oil. 

FEATHERED GAME. 
PHEASANT. 

ROAST PHEASANT. 

Pheasants are generally roasted. Havîng cleaned and 



120 PABTRIDGX. 

tniBsed them, laid them with small slices of baeoB : ihen 
Toast, and serre Ûiem well browsed. If a pheasant be not 
kept for a time ]Hroportioned to its âge and ihe aeaaon, it will 
be Dard and tough. The trimmings may be eerved irith a 
sauce iiwi^noitfiaiM, or en «a&n. ThetmfB^eBhouldiiotbe 
iiaed for pbeasant 

PHXASAHT AT7X CHOITX. 

The same as partridge aux chaux. (Seepage 123). 

PARTRIDGE. 

There are two kinds of partridge, the red and thegrey; 
the first is the most esteemed. The flesh of young partodge 
is very tender and fine flavoured. The first varietyof par- 
tridge is known by its claws, which are red, The greu 
partridge bas the beak and claws somewhat inclinisg to 
uiack. The voung ones are known by the wing, the first 
feather of which is sharp-poînted, and bas no white, ss tbe 
old ones baye. 

ROAffr PARTRII>OB. 

Phick, clean, and lard a partrid^, and roast it Take 
xt up the moment it is donc; or it will soon lose ite 
flavour. A green leaf, or two dry, of the cherry-tree, placeo 
in the inside during the cookine, give the bird an excdtoit 
flavour. It is customary, in a hrace of partridges> to thimy 
lard one, and thiokly the other. 

PARTRIDOES AU GRATIN. 

Cut off the legs of roast partridges ; put on.the dishyoj 
intend to serve them in a pièce of butter rolled in brew 
raspings^ with parsley, chives, shalots chopped finely, sait, 
andpepper; put the dish in a Dutch oven before tiie^r 
and make a gratin of the contents ; add the partridgei 
warmed in a little bauUhny and sait, pepper, parsl^,apj 
a dash of vinegar ; serve them on the gratm, coverec "^^ 
raspings. 

CHARTRBUSE OF PARTRIDGES. 

The same as chartreuse of pigeons, bereafter desenbed. 
{Seepage 128 J 

PARTRIDGES 1 LA CRAPAUDINB. 

Thèse are prepared the same as pieeons à la crapaudv^^ 
{See page 127.) ^^ ^ 
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FARTRIDGES X LA CHIPOLATA. 

Brown some booon eut into dice* Màke a roux, into 
vhieh yoa put the limbs of partridges ; pouroTa^them some 
bouUlonj or water, and a ^bes of wmte wine ; add mush- 
rooinsy tlie bacon, some button-onions fried in butter, and 
Bome boiled sauMige-meaty with the skin removed ; add a 
score of grilled chestnuts ; and let ail stew together, with a 
bonch of mixed herbs. When the fat is skimmed ofF and the 
sauce is properly rednced, serve with fried slices of bread. 
Truffles may also be added. 

It is necessary to pay great attention every tîme the 
several articles are put into me same nzaoût, such as button- 
onions, mushrooms, &c. ; each article oeing added accord* 
ingly, as it takes more or less time in cooking. 

PARTRIDOBS 1 L'ANOLAISB. 

Clean and singe the partridges, truss them, and split them 
by the back from one end to the other without separating 
the breast ; flatten them sliehtly with a deaver, and put 
them to marinade with sait, pepper, a bay-leaf, garlic, 
sprigs of parsley, and some oil. JBroil them over a brisK 
nre; tum them occasionaUy ; serre them with a maître 
d ^kàtel sauce, to which add the juice of a lemon. Or they 
may be served with a remolade, or poivrade, (See Sauces,) 

PARTRIDOES CRUMBED AND ORILLED. 

Prépare and dress them as in the preceding, with the ad- 
dition of bread-crumbs before broilmg them. Serve them 
with remolade^ or poivrade, 

PARTRIDOES EN PAPILLOTES. 

Spllt the partridges in halves, and stew them in butter ; 
take them out when nearly donc. Make a sauce of the 
butter, with mushrooms, chopped parsley, and shalots ; add 
a little flour, sait, and spice ; pour m some bouillon, or white 
wine ; stew and reduce this sauce, and pour some of it over 
the halves of the partridges, which gamish above and below 
with thin slices of bacon. Wrap them in buttered paper, 
broU them about twenty minutes over a gentle ftre, and 
serve in the paper. 

SALAD OF PARTRIDGES. 

Out up some roast partridges ; skin them, trim them, and 
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put them into a dish with some good oil, . and iaraffon, 
vineear, some ealt and pepper; mushrooms, parsley, shalots, 
gherKins chopped up, capers, a little anchoyy, or anythmg 
that you haye fried or stewed with butter, gravy, or bomUon. 
Dress the pièces of partridge on the dish with the hesrts of 
lettuces, hard esgs, sliced gherkins, and fiUets of anchoyy, 
arrangedtastefully, and spread over with the seasoning. 

MAGNONNAISE OF PARTRIDGES. 

Cut up and trim some roast partridges, and pour over 
them a sauce magnonnaise ; (see page 64,) gamish the dish 
with slices of bread fried, some stuifed olives, hard eggs, jelly, 
fiUets of anchovy, truffles, &;c. It will thus présent a 
pretty and delicious dish. 

FURÉB OF PARTRIDGES. 

Pick the méat from the remains of partridges, and chop 
and pound it well ; make a rouxy and moisten it half with 
white wine, and half with houïUon ; add the bones of the 
birds^ a bunch of mîxed herbs, pepper, sait, and nutmeg, 
and stew the whole an hour ; pass it through a tamis or 
sîeve ; with this sauce dîlute the purée, strain it, keep it bot 
witbout boiling, and serve it with poached eggs above. 
T\ûa purée is also served in small croustades de pain, prepared 
as foUows : cut some large crusts of bread round with a 
knife, hoUow them out, and iry them ; and when done, fill 
them with the purée. 

TERRINE OF PARTRIDGES. 

Make a forcemeat of any sorts of méat that yon haye, as 
veal, fowl, hare, partridge, sausage-meat, liver, and asmuch 
&t bacon, parsley, chives, the whole chopped up, and mixed 
with sliced truffles, sait, and spice ; fill with this stuffingtvo 
OT three partridges, which place on their backs in a dish 
made for the purpose : fill up the spaces between them with 
the forcemeat, cover the whole with slices of bacon ; put on 
the lid of the dish ; close it ail round with paste, and bake 
it for three hours. Serve cold. 

PARTRIDGES AUX OHOUX. 

Draw two partridees, and truss the daws in with the body; 
lard the fiUets with bacon ; and put into a stewpan some 
carrots, ouions, and a bunch of mixed herbs ; to which add 
the two partridges, a pièce of bacon, a saveloy, or pièce of 
German sausage, and a good cabbage, which bas been 
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parboiled^ and well drained ; pour in a little. grary, or 
bmûUtm, and add a little nntmeg ; let the whole stew three 
hours if the partridges be old, and two hours if they be young ; 
dresB the cabbi^es on the dish, the partridges on the bacon, 
and the saveloy eut and arrangea symmetrically around 
the bîrds ; serve with the thickened sauce. 

PARTRIDOE AUX CHOUX, PLUS DISTINQU^E. 

Pick, clean, singe, and truss two partridges ; put them 
into a stewpan, with some butter and a pinch of flour ; pour 
in three glasses of bouiUan, and add a quarter of a pound of 
bacon eut into dice, with a bunch of mized herbs ; leave the 
whole to stew. Put into another stewpan a cabbage, with 
three-qnarters of a pound of sait pork, and two spoonsful 
of fat ; fill up with water, and let it boil tiU thi^ee parts 
done. Cut up a red carrot into round pièces, about the size 
of half-a-crown, and then a paler carrot, and a saveloy 
in a similar fashion. Butter a saucepan and place the slices 
of carrot at the bottom in circles, mixing their colours Ti^âth 
those of the saveloy. Cut up the pork, boiled with the 
cabbage, into slices of the breadth of two fingers, and the 
length of one, making six pièces, which place upright, at 
equal distances round the stewpan. Drain the cabbages, 
and put a layer of them over the carrots ; place some, 
also, between the upright pièces of pork, and the two par- 
tridges in the middle, and cover them again with cabbage, if 
there be any remaining. Dilute with gravy or bouillon 
the liquor in the stewpan in which the partridges were 
stewed ; strain it, and pour it into the pan containing the par- 
tridges, and set the whole to stew half-an-hour, taking care 
that it does not adhère to Ûie pan ; when done, j^ace a 
dish upside down over the stewpan, and tum up the latter at 
one stroke. If the ragoût be not equally browned, colour 
it with a little gravy or caramel. 

STEWBD PARTRIDOE. 

Pluck, clean, singe, and truss the claws within, and lard 
the bird with pièces of bacon, seasoned with pepper ; 
put it into a stewpan with onions, carrots, a bunch of mixed 
nerbs, slices of bacon, a glass of white wine, and some 
homUony with a little sait ; let it stew over a gentle fire, ano) 
serve with the gravy skimmed of its fat, and passed though 
asieve. 
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PARTBIDOB WITH ▲ PURÉE OF LBKTILS. 

Stew the bîrd as the preoeding, aerre it with a purée of 
lentOs à la reines dresBed with Meon, onions, canots, wato*, 
or boËtUlan* Yen ntay also stew the birds with leotalsy aad 
serve them with fiied oread. 

PARTRIDGB WITH PURÉB OF ORBBN PBUS. 

Stew the birds as jnst directed, and then servethem wiâi a 
purée of gieen peas. 

PABTRIDOB8 X LA MiNAGÈRB. 

When TOQ hâve eleaned, sniged, aad tmssed the àan 
withio, or an old partridge ; stew it orer a gentle fire, witk 
a e^lass of houiUon^ slîces of bacon, ornons, carrots, a little 
saU, and pepper ; when done, skim ihe sanoe, straîn it, ind 
serre it over the bnrd. 

PARTRIDGE X LA CATALAlTB. 

Plnck, dean, singe, and tnus a partridge : stew it in 
butter, take it ont and make a roux with the same botter, 
addinff some bauilUm, with sait, pepper, and a bnneh oif 
mized herbe ; pat the partridge in again, and let it stew 
gently. Meanwhile, parboil two handsful of garlic, aad in 
another sancepan parboil also a SeTÎUe orange eut intosliees. 
A qnarter of an hoor before serving, put the whole togete» 
warm, and serve. 

PLOVERS. 

There are several sorts of plovers, bnt ihe Gk>lden Ployer 
is prefenred ; its flesh is of exqnisite flavour. 

BOAST PLOVERS. 

Plock and krd them without drawing ; toast them wiA 
slices of toasted bread in the dripping-pan : serve them ^ 
browned over the toasted bread . Thèse oirds may also be 
served as entrées, dressed like quails. 

THE LAPWING AND WOODHEN. 

The lapwing, which is nearly the size of a pigeon, is rnncb 
esteemed for its delicacy of flavour. It is generallv roasted 
and served like the wild duck. The l^n of tne woods 
{or gelinotte,^ is a species of wUd fowl, and is served tbe 
same as lapwmg. 
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WOOD-PIGEONS AND TURTLE-DOVES. 

Wood-pigeons and turde-doves make excellent roast disbes, 
Gover them with ftit bacon^ and a yine-leaf, and well 

brown them. Entrées are also made of them in various 

ways, by preparing them as pigeons. 

WOODCOCKS AND SNIPES. 

Winter is the season for thèse birds. The snipe in plumaee 
reBembks the woodcock, but it is mnch smidler, and the 
bock not 80 long. 

WOODCOCKS AND SNIPES 1 LA BROCHE. 

Pick them, but do not draw them ; cover them with fat 
bacon and vine-leaves ; put under them, when roasting, some 
pièces of toasted bread, to receive what falls from tiiem ; and 
serve them upon the toast. 

WOODCOCKS AND SNIPES, STUFFED AND STBWBD. 

Pluck, and singe, and draw some of thèse birds ; make a 
foroemeat of their insides, (except the gizzard,) and bacon, 
pareley, chives, the yolks of two raw eggs, sait, andpepper; 
staff the birds, tying up and Irussing them as for the spit. 
Lme a steWpan with slices of bacon ; put in the birds with 
their seasonmg, and cover them with dices of bacon ; let 
tbem stew for a quarter of an bour over a gentle fire ; add 
& little bouillon, and half a glass of white wine ; when the 
birds are donc, dress them upon a dish ; skim the sauce, 
strain it, add a dash of vinegar, and serve it over the birds. 

QUAIL. 

The quail is a well-known bîrd of passage. It id best at 
tbe end of the summer, when it is fat. 

ROAST QUAIL8. 

Pluck, draw, and singe tliem ; wrap them in vîne-leaves 
and slices of bacon ; roast them tîU well-browned, and serve 
them on pièces of toasted bread. What is taken firom the 
table may be put into a salmi. 



Id5 THBUSH AVB BLACKBIBD. 

BROILBD QUAILS. 

Draw and singe tbe bîrds, putting aside the gizzard ; spHt 
them down the back, and lay them flat in a sancepan witfa 
oily a bay-leaf, sait, and pepper ; coTer them with sHces of 
bacon ; stew them over a gentle fire, or upon hot cindeis. 
When they are ahnost done, take them out, spread tbea 
with crumbs of bread, and broil them; put into the saucepan 
some bauiUany and detach whatever may be left ; skim and 
strain the sauce, and serve it with the quails. 

STBWBD QUAILS. 

Make a roux whh flour and butter; put in the qoaik, 
alter sing:eing and drawing them, with some button-onions; 
add a glass of wine, some bauUUm^ a bunch of parsley, chÎTea, 
bay-leaf, and cloves ; and either the bottoms of ardchokes, 
half boiled in water, small sausages, liyer, or mu^rooms. 
Stew the whole together, and when done, serve it gamished 
with slices of bread fried in butter. Quails may also be 
dressed by either of the modes given for partridges. But 
quails préserve their flavour best when roasted. 

THE LARK. 
The hurk is best in autumn and winter, when it is fat 

BOAST LABKS. 

Pick the birds, but do not draw them ; tie over eack a 
slîce of fat bacon ; spit them, and roast them over sUoes of 
toasted bread to receive what falls from them, and on ir^àA 
serve them when done. Larks may also be served in jaM% 
in mateloteBy and sautées with fine herbe. They are ako 
roasted à la casserole, with slices of bacon. 

ULBKS LA MINUIB. 

Put into a stewpan some picked larks, drawn and tmtfed, 
with butter and sait ; move them about to brown them ; add 
mushrooms, shalots, and chopped parsley ; when wellstewed, 
put in a pînch of flour, a glass of white wine, and a littk 
oouUlon, When the whok b^ins to boil, take out theUitb 
and serve them gamished with firied crusts. 

THE THRUSH AND BLACKBIRD. 

The thrush is fat and . fine-flavoured in autumn. The 
blackbird is gready inferior. 
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Both may be senred as roast dlshes : pluck, but do not 
draw them^ and put them on the spit, wrapped in bacon and 
vine-leaves, and roast them over toasted bread in the drip- 
ping-pan. 

They may also be served as entrées, like woodcocks, and 
are dressed in the same manner ; or, they may be used en 
daube, and served cold. 

ORTOLANS, DOTTERELS, BECCAFICOS> AND 

REDBREASTS. 

Thèse birds are served as roast dishes ; they are larded and 
filed on a skewer, by which they are fastened to the spit ; 
baste them with a litUe melted Iwtter, and serve them with 
a dash of verjoice. 

PIGEONS. 

ROAST PIGEONS. 

Strangle the pigeons, and do not let them bleed ; tniss, and 
cover them with suces of bacon, and three or four vine-leaves ; 
roast, and baste them with their gravy ; dress upon the dish, 
and serve ; half an hour's roasting will be enough. 

PIGEONS WITH GREEN FEAS. 

If the pigeons be large, truss the legs and eut them in 
two ; pat them into a saucepan with some butter and thin 
bacon ; let them brown, and add a quart of peas, with a 
boadi of mixed herbs ; then place them on tlie fire, and 
pat in a pinch of flour, and some bouillon ; let them stew 
gently ; when donc, add a pièce of butter roUed in flour, to 
thicken the sauce, and serve. 

PIGEONS LA CRAPAUDINE. 

Split the pigeons down the back ; flatten them without 
brcttking the bones ; rub them with oiJ, sait, pepper, parsley, 
and chives, the whole chopped finely, making them take toe 
seasoning as much as possible ; then cover them with crumbs 
of br^ia or raspings, and broil them over a slow fire ; when 
well browned, serve them with a sauce of verjuice or vinesar, 
sait, pepper, shalots, chopped up, and warmed with a pièce 
of butter. 

CRAPAUDINE OF PIGEONS, STUFFED AND GLAZBD. 

Split the pigeons down the back, but without âattening 
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them ; take ont the livers, which chop np with bacon and 
fine herbe. Add the livers of fowls, if you hâve any, and 
bacon in proportion. If you use pigeon's liyer only, add 
some sausage-meat, the cnimb of bread soaked in milk, and 
the yolks of two eggs, pepper, and spice ; mix Ûïe whole 
together, and fill the bodies of the piseons with it ; ghne 
plentifîilly this forcemeat, with the wnites of eggè beotea 
up. Place the jngeons in a buttered pie-dish, and put Ihe» 
in the Dutch oven ; bake them half an hour at a gentle fire ; 
just before serving, mis with the sauce the juice of a lemon, 
or a dash of veijuice, and pour it over the birds. 

PIGEONS EN PAPILLOTES. 

Stew them gentiy with bacon, chopped up, butter, pepper, 
nutmeg, and a Ûttle bauiUon ; when half donc, add some fine 
herbs, mushrooms, and a shalot, chopped finely. When 
cold, eut the pigeons in two, gamish them with their season- 
ing, and wrap them in oneA. paper. Then broil them a 
quarter of an hour over a gentle are. 

FIGEONS EN COMPOTE. 

Put into a stewpan some sliced bacon, and add tiie pigeons 
whole : brown them over a gentle fire, then take them ont 
as well as the bacon ; of the gravy make a roux, a little 
browned ; add bouillon with pepper, a bunch of mixed hâfbs, 
mushrooms, and button-onions ; put in again the birds and 
the bacon, and stew them an hour oyer a gentle fire ; skim 
the sauce, and serve. 

CHARTREUSE OF PIGEONS. 

Stew three pigeons with slices of bacon, carrots, onions,' 
some spice, half a glass of white wine, and a spoonful of 
bouillon ; take them ont when donc, and stew in the same 
liquor some carrots, tumips, and lettuces blanched and tied 
up. Stew also separately some'peas, and French beana, eut 
into lozenge shapes ; eut likewise the tumips and carrots into 
small stripes ; mix ail thèse vegetables with gravy, or thin 
cullis. Butter the bottom of a saucepan, and omament it 
with carrots and tumips boiled, and eut into round pièces, 
the size of a half-penny ; set round the saucepan the pièces 
of the pigeons eut in two, between eaeh a large eanoi^id 
lettuce ; place in the middle the ragoût of vegetable^ and 
cover it with the lettuces. Warm the whole in a ~ 
and tum it out upon the dish. 



PI6BONS 1 LA ST. LAMBERT. 

Proceed in the same way as for youngrabbits. (Seep. 118.) 

STEWED PIGEONS. 

Pat the pigeons into a siewpan with some batter, 
wann tbem, and then take them oui. Make a rotiXy well 
browned ; add a dozen button onions ; pour in some bouiUan 
anda glass of white wine ; then put in the pigeons, and stew 
them with a bunch of mixed herbs and some cloyes ; serve 
with a dash of vinegar, and gamish with fried bread-emsts. 

FRIED PIGBOKS. 

Gut some pigeons into qnarters ; stew them with onions, 
carrots, a bunch of herbs, a litUe houHlofiy sait, and pepper ; set 
tbem to cool and dip them in butter, or else spread them with 
crumbs of bread, after dipping them in beaten egg ; fry them 
of a good brown colour^ and serve them gamishâ witn fried 
parsley. 

Pigeons may also be cooked in a braise ^ or daube; and 
serv^ with ravigote, or mushroom sauce, ragoûts of lettuce, 
endive, &c. 

DUCKS, TEAL, AND MOORHEN. 

The wild duck is superior in flavour and richness to the 
tame or common duck. Young wild duck is especially fine, 
fiefore roasting the tame duck, it will be improved by salt- 
ing the body, and rubbing it with thyme and sage-leaves. 

ROAST DUCK. 

The duck and duckling are roasted on the spit, and may 
be stuffed with sausages and chestnuts ; but first broil the 
eausages, and boil the chestnuts. Three quarters of an hour 
roasting will be suificient. 

DUCK EN SALMI. 

Ducks roasted are thus served, the sauce being prepared 
as directed for a salmi. (See page 6ô.) 

DUCKLING, WITH GREEN PEAS. 

làegin by vrarming the duck with some bacon in a stewpan 
to brown it. Take out the duckling and the bacon : make a 
roux with a pinch of flour and a little bouillon : put in the 
duckling with a quart of peas, a bunch of mixed herbs, and 
a little pepper ^ stew it over a gentle fire, till the whole is- 
done ; then skun off the fat, and serve. 
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DUCK WTTH TUBHIPS. 

Brown 8ome BmaQ tomips in a saocepan with some botter 
and a litde sogar ; take them out ; stew in the same sancepan 
a dock eut np ; take it ont, and after clearing the bottom of 
the saucepan, make a roux with fresh butter and bouillon: 
then put in the duck with a bvmch of mized herbe, sait, and 
pepper ; add the toinips, and stew the whole ; when the ragoût 
is weU done and well Rkimmcd, serve it with the sauce 
thickened. 

DUCK WTTH OUYES. 

Warm a duck in a stewpan with butter ; when well 
bro wned, pour in some gnLTj and bouiUan, and stew it ; wheD 
almost done, parboil some olives ; stone them, and throw 
them into the sauce in which the duck is stewing ; when 
done, dresB the duck on the dish, and serve round it the 
olives in a string. 

DUCK EN DAUBB. 

Stew a duck in the same way as turk^ en daube, and 
serve it cold, surrounded with its jelly made of the grayy 
clarified willi ^gs. 

DUCK X LA PURÉE. 

Put a duck, eut up, into a stewpan with bomlUm, slîoes 
of bacon, a bnnch of mized herbs, carrots, and onions; when 
it is stewed, strain the sauce through a sieve, and pat it into 
the purée that you intend to serve under the duck ; tbis may 
be 9k purée of lentils, peas, tumips, onions, or celery. 

TEAL. 

Tbis is a species of small wild duck. It is roasted and 
served with a sauce piquante The trimmings may be pot 
into a salmi, 

MOORHEir. 

This water fowl is served like tea]. 

GOOSE. 

What bas been said of the duck is applicable to the soose; 
there i» the wild goose and tame goose. In June and July 
goose is delicious eatîng. 

ROAST GOOSE. 

Having stuffed a goose as a turkey, roast it fortwohoun. 
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GOOSE EN SALMI. 

PnqHured as other salmis. (See page 66.) 

GOOSB SN DAUBB. 

This is done the same as turkey en dastbe^ It k neceasary 
to take off the fet. 

QOOSE IN DIFFERENT WAYS. 

Take the whole or part of a goose which has been roasted, 
and warm it on the gridiron ; serve it with various sauces, as 
Robert, ravigote, a ragoût of tumîps, or button onions ; or 
or it may be served with purées of peas, of lentiis, tumips, 
or onions. 

LEGS OF GOOSE 1 LA TARTARE, EN MAGNONNAISE, 1 UL 

REMOLADE. 

Take the le^ of a goose left at the table ; soak them in 
the fet of the bird; cover them with crumbs of bread ; then 
moisten them lighûy with oil ; broil them of a good brown 
colour ; and serve with a sauce à la Tartare, or a remolade ; 
or else a magîumnaise, in a sauceboat. 

TO MAKE A GOOSE LAST THREE MONTHS. 

Roast a goose, and eut, the first day, the body of the bird. 
Cat the winss and legs and break the bones, in order to stow 
thèse limbs mto a jar ; cover them with hog's lard that has 
been simmered for ten minutes with thyme, a bay-leaf, and 
sait. The goose may be taken out, pièce by pièce, as wanted, 
when the remainder should be again covered with hog's 
lard to préserve it. 

TO PRESERVE THE WINGS AND LEGS OF GEESE. 

(Extracted from the Maison de Campagne of Madame 

Adanson,) 

Clean well the ^ese: singe them : put into the body of 
each three leaves of sage and some sait ; roast each an hour, 
bat not more ; let the fat iaU into a clean dripping-pan, and 
empty it as it falls. Do not baste the goose ; when you 
hâve taken it firom the spit, take off neatly the legs and 
wings, so that there remains only the carcase : pare the end 
of the bones, and let them cool. "Put ail the grease you bave 
got into a pot ; add to it half hog's lard ; and let it boQ ten 
minutes. Provide some stpne jars, eighteen inches in height, 



aad the bottom capable of holding two 1^8 abreest ; pat in 
two, and sprinkle them with some sait and pepper ; place a 
bay-Ieaf apon each : put two wings on the top, and seeson 
them well ; and thus prooeed, keeping them up well : fiU 
the jan with hoiling fat, and let it cool till the nezt dfly. 
The last layer of legs or wings reqoires to be covered with 
fat an inch thick. Tîe over Sie jan with wet bladder and 
string; set them in an aiiy, bnt not damp, place. At 
ChristmaSy seese are fittest for this use ; but they require to 
be fiittened beforehand. The bodies may be fricaaseed. 

FOWL. 

BLANQUKrrE OF FOWL. 

This is prepared like the blanquette of veal, by cuttîng n 
much as possible ihe pièces to the size and shape of a five 
shilling pièce, and putting them en blanquette. Or iSnej 
may be put into a vol-au-vent. 

BAGOUT OF FOWL. 

Put into a steMrpan a dessert-spoonful of flonr, fine lierfas 
and mushrooms chopped finely : warm it five minutes ; tfaen 
add a glass of white wine: let it simmer a quarterofan 
hour, and then warm in it some limbs of roast fowl. Totft 
some slices of bread, with which Une the dish. Just before 
serving, add to the sauce two spoonftils of olive oil, wbieh 
pour into the saucepan, taking care to let it warm witiKmt 
boiling ; then pour it over tSe toasted bread, and place the 
pièces of fowl upon it. 

MARINADE OF FOWL. 

Take ofF the skin and îimbs of a pullet, and wash the 
latter in warm water with the eiblets ; let them nuainade 
two or three hours over hot cinders, with veijuice or vinegar, 
boidUany sait, pepper, parsley, chives, onions, andabaf- 
leaf : set them to drain : soak them in some white of egg 
beat up ; sprinkle them with flour, and fry them ; serre thon 
g^amished with fried parsley. 

CBOQUEITES DE VOLAILLE. 

Prepared the same as those of veal. {See page 88. j 

GALANTINE OF FOWL. 

Draw and smge a fowl, and bone it by sjditting, com- 
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nendng at the back ; leave as litde méat as possible on the 
carcfise ; the wings having been taken off preyiously, do not 
inJHie the skin, wnich must remain upon the pièces. Make 
a foreemeat of veaJ by chopping up three quarters of a pound 
of fiUet, and, separately, as mach bacon and tender firesh 
pork ; mix them, and add some onion and parsley, chopped 
fisely, with pepper, sait, spice, and an egg well beaten; 
chop np the whole again, in order to mix them well to^ether* 
The fowl being bonâ and laid upon the table, cover it with 
a layer of foreemeat, a layer of thin slices of fillet of veal, 
some pièces of the fowl, and some slices of tongue à Vecarlate^ 
which may be bought at the porkbutcher's; then, a laver of 
veal foreemeat, some sliced trufHes, a laver of slices of ham, 
and 80 on, imtil the fowl be filled. Then tie up the fowl, 
givin^ it as natural a form as possible. Wrap it m a cloth, 
and Ue it up ; place it in a daubière with plenty of water, a 
large knuckle of veal, the half of a calfs foot, saJt, pepper, 
large onions, three carrots, bacon, two bay-leaves, two 
cloves, and a little thyme : let it stew six hours. Untie it 
when almost cold. Take off the jelly ; clarify it j and let it 
also cool, to serve round the galantine. 

A very expert cook will keep the skin of the fowl 
ivhole, by beginning to strip it at the breast, gradually 
detachin^ the skin below with the finger, and tumine it over. 
On reaching the pinions, the extremity of them wifl be thus 
preserred, as well as the stunips of the legs. Thîs skin should 
i)e then iilled up ; and in stumng, the form of the bird kept, 
whether it be a turkey or goose, a duck or a pullet, etc. 

TEBRINE OF FOWL, GAME, OR VEAL. 

A terrine is a pie without crust, which may be baked in a 
frying-pan, if the oven be not sumciently hot. The terrine 
that is found at the shops, has its edges nearly the same as 
A pâté, Line the bottom and sides with a foreemeat, in 
wmch mix truffles, or any of the articles named in the receipt 
for tbe terrine of partridge. Lay in the midst of the foree- 
meat some boned fowl or game ; cover it with a slice of 
bacon, and put on the lîd, closin^ up the edges with paste. 
Bake it in an oven of ordinary beat for three or four hours, 
according to the sîze, and the kind of méat 

A terrine thus prepared is not more expensîve than a 
daube or braise ; a turkey, en daube, for instance ; and if, 
for a partîcular occasion, you wish to add some truffles, a 
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qmurter or half a porniid iriU be sofficient to impart to tiie 
whole a ddîeicN» flavovr. 



SAULD OF FOWI^ 

Cat vp a cold chîeken ; pat the pieceB înto a dish witb 
some capers, anehoTies^ diced gbeikîiis, qaarters of lettiice 
aad aalad chopped ap ; dresB tne whole as yoa do a atiM, 
and mîx tiieiB together ; serre on a dish like ayWotuséeof 
fowl; garnît the edses ni the lettnoe ; omoment the mlad 
wHh anchoTÎeSy gherkinB, and capers, flowers oînashaHum 
and borage ; poor orer them the remainder of the dreBsing. 

AKOTHER SALAB OV FOWL. 

DreBs the pièces of fowl withoat seasoning ; intenniz and 
OTnamait thon with hearts of lettnces, hard boiled eg& eut 
înto omamental fonns, slkes of cooked carrots, ana gher- 
kins, slices of anchoYÎeSy and capers ; make a cold ramçotty 
{seepaçe 02,) and pour H oyer the whole. 

MAGNONIf AISB OF FOWJL. 

Lay m a drclcy on a dish, some pièces of roastfbwl; 
earnîsh the mîddle with hearts of lettaces ; add a circle of 
hard boiled eggs, eut into quarters ; omament the sides with 
sHces of boîled carrots, some gherkins, slices of anchoTy, 
and capers. Make a strong magnamtoisey (see page 63j 
pour it OTcr the lettaces, and serve. The méat and the let- 
taces shoald be seasoned with oil, yinegar, pepper, and sait 

GATSAV OF RICB AITD FOWL. 

Set a poond of rice to sweU in some bouHUmy so ibat it be 
Tery large, and well seasoned ; pat a layer of it npoo a 
battered pie-dish, and place upon the rice a JrUxMéê of 
ehicken, or some fowl trimminss, or a blanquette with coU 
saaoe ; coy er it with rice, which spread with the blade of the 
knife, giving it an omamental form on the top. Bake it in 
a Datch oven ; when donc, tom it oui into another dish with 
great care, and serve. 

You maj àlso with thick rice form a croustade^ ar pie- 
crost ; this may be baked in an oven, by supportmg the 
inside with the crumb of a loaf, to be aftervmros taken ont, 
and replaced by t^ fricassée, or blanquettêy &c. 

CROUSTADES OF FOWJL. 

Cut some bread-cromb into the shape of drops, that tf> 
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pointed ai one end and rounded at the other ; fîy them, and 
iay seyen or eight of them to gamish the bottom of a dish, 
like a cake eut mto seven or eight parts. Make, also, a ronnd 
one, which fry, and put in the middle, and the others above. 
In thickness, they require to be about twice the width of the 
thmnb. Cut the insides with a knife, to make them hollow, 
and also a lid to enclose them ; but do not make thesidestoo 
thin, lest the grayy should escape ; having fried and placed 
them^ fill them with a hash or purée of fowl. 

PUBélS OF FOWL. 

Chop finely some pièces of fowl, picked free from bone, 
and beat them in a mortar, adding two or three spoonsfdl 
of thick béchamel; when well beaten, miz in some more 
béchamel, and pass it through a sieve: if it be still too 
thick, thin it with a litUe boiled cream. This purée is served 
on a dish gamished with crusts fried with poached eggs apon 
them ; also, on a gâteau of rice and fowl j and in the crous^ 
tades above mentioned. It may be made with bouillon 
instead of cream ; but then it will not be so whîte. 

CHIGKEN, PULLET, AND CA.PON. 

There are four varieties of chickens and fowls ; the poulet 
à la reine is the smallest, and most délicate ; the poulet 
aux oRufs comes next; the poulet gras, (or fat chicken,) is 
the strongest 5 the common fowl serves for different^Hccw^éc*. 

BOA8T CHICKEN. 

Draw, singe, and truss the chicken, and put it between 
some slices of bacon ; take care to tie up the legs on the 
spit, so that they be kept firm ; baste it with its own gravy j 
when donc to a point, (i. e, half an hour,) serve with crosses 
round it, seasoned with vinegar and sait. 

FRICASSÉE OF FOWL. 

Pick, draw, and singe a chicken ; cut it into pièces, and 
8oak them for one or two hours in cold water, to whiten the 
méat : then drain them. Put into a saucepan a pièce of 
butter and a spoonfttl of flour ; stir it about tiU the butter !s 
melted, when moisten it witn a glass of water ; add sait, 
pepper. grated nutmeg, a sprig of parsley, and chives ; put 
m theiowl, and let it stew three quarters of an hour; thicken 
the sauce by itself, with the yolks of three eggs, and add 
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aorae lemôn-jnioe, yerjuiôe, or a dash of vinegar.. Whén t#i»* 
thirds doue, put in Bome mnahrooms, and add, if you Ëke, 
some button onions, and bottoma of artichokes at tfae «une 
time that you put in the fowl. A few cray-fîsh mav be added, 
as well as some crusts and cocks'-eombs, around the dish. To 
keep the méat white, it is necessaiy to rub it with the kmon-> 
juioe and coyer it during the cooking, with some buttered 
paper placed on the fiiciisséey inside me saucepan. 

When fowls are dressed whole, the flesh wiU be mucb 
whiter, if you blanch them by putting them into boiling water 
for three minutes, and then into cold. 

The fricassée of fowl is so important an article in oookery, 
and 80 difficult to dress satisfactorily, that the following more 
minute instructions claim particular attention. 

First, begin to eut up the fowl at the joint of the pÎDi<«ffi ; 
then raise one of the legs, under which pass the knife ; and, 
with the left hand, take ofPthe leg uear the rump, so ibat 
you may see the joint that séparâtes it from the caresse ; 
then take off the wîng. Next, look for the joint near the 
brisket; and haying detached it, let the knife follow the 
slope of the breast, so that, in taking it off, you leaye the 
méat on the breast, coyered with its skin, Take care that tiie 
back part be not laid bare ; then, do as much on the otber 
side for the wing and leg. After this, take off the breast in 
one pièce ; but make two of the back. Take care that the 
pièces be well shaped and squared. Trim, also, the breast in 
the same manner ; then eut the claws a little below the first 
joint: separate this jointfrom the leg; take outthe upperbone, 
which giyes it a sood shape ; and trim the eud of the win^- 
bones. Put ail thèse pièces, as well as the neck, of the fbwl, 
into a saucepan with water, in which blanch them. When 
they haye boiled three minutes, pass this water through a 
fiilk sieye, let the pièces get cold, and drain them ; blanch 
them again, if requisite. Melt in a stewpan two ounces of 
butter, and put in the legs ; then the wings, the breast, 
and other parts of the fowl; throw into the stewpan a 
handful of flour, and mix it well, diluting it wiâi the 
water in which the chickens were blanched, and addlng some 
sait, and a bunch of mixed herbs : let the whole stew on the 
side of a stoye. The liquor ougnt to coyer the pièces of 
fowl. When ihe fricassée is almost doue, if too muchliqnor 
remain, make up a stroneer fire. Take out the fowl, and 
reduce the sauce separately ; put some mushrooms into tbe 
fricassée, and also some white button onions^ according to 
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tasie. Strain ihe sauce into another stewpan, and put in the 

pièces of fowl, one by one; just before senring, set the 
fiietutée to warm up, and thicken ît with the yolks of three 

eggs; and add a little lemon-juice^ or a slight dash of vine- 

gar, or verjuice. 

Thèse mstmctions may appear long, but they are necessary 
for penons who bave not leamt to eut np a fowl for a 
fricassée. Much also dépends on the attention bestowed on 
the différent pièces, which should be dressed on the dish in 
tbe foUowing manner : — 

Begîn by placing the neck and gizzard, the two pièces of 
the baek, and the feet, in the midale of Ihe dish ; the four 
limbe opposite one another ; by the side of each leg, a wing ; 
then the breast, and the rump in the intervais ; and the pin- 
iaas at the top of the fricassée; pour the sauce over the 
whole, and take care that the mushrooms and button onions 
bedistributed equally. You may still add some cray-fish, or 
sorae emsts of bread, fried and glazed. 

Note, Whateyer the article eut up be, the pièces ought 
to be placed on the dish with the greatest care ; the larger 
pièces of ragoût should be placed first, and the greatest 
élévation possible given them ; then put the varions gar- 
mshes above, and let ail the ra^gout be equally covered with 
tbe sauce. 

FRICASSÉE OF CHIOKEN IN TEN MINUTES. 

Warm the limbs in a stewpan with butter ; then take them 
ont, and put into the butter remaining in the stewpan some 
mushrooms, parsley, shalots chopped up, sait, and spice ; set 
them over the fire ; pour in some white wine, and reduce this 
sauce over a brisk fire. Put in the chickens, to keep them 
bot, without letting the sauce boil, and dress them on the 
dish. 

FRIED FRICASSÉE OF CHICKENS. 

Take a fricassée that has been served at table ; mask the 
pièces with the sauce, and cover them with bread-crumbs ; 
break some eggs and beat them up as for an omelette ; dip 
ia the pièces, and spread them again with crumbs. Fry 
them, and serve with fried parsley. 

FRICASSÉE OF CHICHEN 1 LA ST. LAMBERT. 

Proceed in the same manner as for young rabbits. 

FOWL X LA TARTARE. 

Take off the neck and feet of a fat fowl ; split it down the 
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breast, and open it ; flatten it with the cleaTer ; pat some 
butter into a stewpan with parsley and chlves, cbopped op, 
sait, and pepper, and bautUon; tben pnt in and stew the fowl ; 
a qoarter of an hour before serving, take ont the pièces, cover 
them with bread crumbe ; grill them over a genUe fire ; turn 
them, that they may be wdl browned, and serve them with 
Tartar sance. 

powL SAuré. 

Thîs is done exactly as the leveret sauté, (Seepaae 117.) 
It bas much more flavour this way than in AjrUxLssée, 

FOWL A LA PAYSANNE. 

Cut Qp a fowl as for & fricassée ; put into a stewpan some 
butter the size of an e^^j and two spoonsf al of olive oil : set 
it over a brisk fire, and warm in it the pièces of fowl, till 
they are well browned. When half done, add a boiled car- 
rot, eut into pièces the size of a farthing; two onions, cat into 
rings, and some sprigs of parsley ; then, a litde gravy or 
homUon ; let the whole simmer a qaarter of an hoor, and 
serve. 

POWL WITH TARAOON. 

Chop finely some taragon, and roll it in butter; put it in 
the carcase of a fowl, sow it up, and truss it ; put it into a 
saucepan half filled with water, with sait, carrots, two laige 
onions, bacon, a clove, a very little thyme, a very email 
sprig of taragon witbout leaves, as long as a finger ; let 
the whole stew till the chicken be very white. Then take 
some of the liquor, and reduce it to a glaze, to make a 
brown sauce; add a little water to the rest of the liqn<v; 
thicken it with a little flour ; put in some leaves of taragon 
cut into quarters, and boil up. Serve the fowl very wmte. 
the sauce over it very brown, and garmsh the sides of 
the dish with leaves of taragon. 

MATELOTS OP CHICKEN AND BEL. 

Cut into quarters a large fat fowl ; stew it between some 
slices of bacon, with bouillon, some button onions, and sait; 
when done, put into another saucepan an eel cut into pièces, 
half a botàe of white wine, a bunch of mixed herbs, and 
the liquor in which the fowl was stewed ; stew the ed, and re- 
duce a little of the sauce ; dress in the dish the pièces of fowl 
with the eel, the button-onions, with slices of bread firied in 
butter, and serve with the sauce poured over. You may also 
gamish the dish with some cray-fish. 
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FOWL 1 LA PAROLE. 

Having drawn, sînged, and trussed a fowl, put it înto a 
âtewpan, wîth above and beneath ît some slices of bacoiK 
onions, carrotSy a sprig of parsley, chives, cloves, a bay-lea^ 
sait, and pepper; add a Httle bouUlany and stew it over a 
a gentle ère ; strain the liquor through a sieve ; skim off the 
&t; put in a pièce of butter rolled in âour, and agoodpinch 
of chopped parsley ; let it thicken oyer the fire, and serve 
with lemon-juice^ or a dash of yinegar. 

STUFFED FOWL. 

Haying drawn and ainged a fowl, fill it with a fish force- 
meat. (Seepage 74). or else with that of veal, like the 
galantine. {Seepctge 89.) You may mix with thèse force- 
meatBy or put in alone^ some truffles and mushrooms, chopped 
and passed in butter^ and the juice of a lemon, or some 
broiled chestnuts. When the fowl is stuffed, sow it up and 
tniss it, and stew it, like a fowl with tan^on ; the sauce 
being made in the same manner. Or the fowl may be 
roasted on the spît, and served without sauce, or wiu its 
own gravy. 

FOWL WTTH CBAY-FISH BUTTBR. 

Haying drawn, singed, and trussed a fowl, stew it like the 
fowl Ynûï taragon, {seepage 138,) but omitting the taragon. 
When it is donc, take some of its liquor, and put it into a 
small saucepan with some butter of cray-fish: thicken the 
sauce with flour, and serve it with the fowl. The fine ama- 
ranthine colour of the sauce, and the whiteness of the fowl 
make an élégant contrast. 

FOWL BROILED IN ITS OWN GRAVY. 

Draw, singe, and truss a fowl ; let it marinade for two 
honrs, with oil, parsley, sliced onions, cloves, sait, and pep- 
per. Then cover the fowl with slices of bacon, and wrap it 
in paper with ail its seasoning ; broil it over a very gentle 
fire ; when donc, take off the paper, the bacon, and every 
thing that may adhère ; serve with a sauce à la ravigote. 
If the fowl be split, the broiling will be much eaâier. 

FOWL 1 LA MAREKGO. 

Neeesâty is the mother of invention. At the battle of 
Marengo, Napoleon's cook, being short of butter, bethought 
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hiiBsdf of sabstîtiitiiig ofl, so tbat the conqaeror m^t enjoy 
a greater Tarktj ai table. Sach was the oriein of Fowl à 
!a Marengo. To prépare it, cat np a fowl as S>r ayHeocfW, 
and pat into a stewpaiiy fiist the 1^8, and fiye minutes afier 
^ the other limbs, with a cmet of oil, and some fine sait. Wann 
' the fowl in the oil, and let it brown ; jost before ît is finshed, 
add a bonch of mized herbe. Yon may add, also, some mnsb- 
rooms, and slices of tmffles ; ail being done, dress it on tbe 
dish. Haye aiready prepared a sance à la F Italienne, {/ee 
page 64,) add it, gradnally stirring the oil in which tbe 
fowl bas been browned ; then pour ît over the chicken which 
bas been kept bot. Gamish ît, if yon like, with fiied eg^ 
and slices of bread. 

PULLETS AKD CAPONS. 

PuLLETS are yonng fat hens ; and it is reqnisite that they 
bave not yet begnn to lay. 

Capons are yonng fowls fattened ; they mnst be tenÔer, 
fikt, and well fed for seven or eight months. 

Capons and pnllets are serrea in nearly in ail the modes 
gÎTen for fbwls generally. 

GHIGK£N OR FULLET, WITH TRUFFLES. 

Prépare the chicken or pollet the same as torkey, with 
tmffles, and roast in like manner. 

CAPON WITH RIGE. 

When the capon is trossed, put it into a stewpan, whcfe it 
ought to lie for a time in water, wîth sait, a little thyme, a 
bay-leaf, a clove, three large oiiions, a carrot, and some fîit 
bacon ; let them ail stew together. Then boil a quarter of a 

ÇDund of rice in half the Uquor, adding a Httle beuUkm' 
ake, also, some of the liquor, and reduce it to a gluze to 
colour the capon and the top of the rice ; put the rest of the 
liqaor to the rice, after having thickened it with 6oiir. 
Serve it with the capon. 

CAPON AU GROS SEL. 

Haying drawn, singed, and trussed the capon, set it to 
*tew as in the preceding receipt. Reduce the liquor in the 
same manner, to colour the sauce ; then thin it with hslf 
water, thicken it with flour, and serye it wîth the capon. 
which ouçht to be yery whîte. To insure this, rub the 
breast with lemon-juice before puttins it into the saucepan, 
and coyer it wîth a sheet of paper under the lid. If you do 
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not wish to giaze the sauce, serre it simply wiib the liquor 
streined throngh a sîeye ; bat it is beat browned. Never 
put a capon au gros sel into the pot. 

BOAST CAPON. 

Sûuge and draw, and tmss tbe capon ; tîe it ap and cover 
it with slices of bacon ; put it on ue spit, and baste it witin 
its own grayy ; when done, dress it on the dish, and serve it 
with cresses dipped in sait and yinegar. 

POWLS. 

They are excellent to make bouiUon with, as well as jellies 
for the sick. They will also make good consommé, which 
gives a body to ail sorts of sauces and ragoûts. 

HEN WITH ONIONS. 

Dress a hen, and put it into a stewpan to soak ia water ; 
Add sait, carrots, thiee large onions, two cloves, a bay-leaf, 
a little ^me, and some Micon. Let it stew six or seven 
hoors. Ulaze twelve or fifteen button onions in a saucepan 
with some butter, over a gentle fire ; add, when they are 
glazed, a pièce of sugar the size of a walnut, and reduce 
with a little of the liquor in which the fowl bas beenstewed; 
thicken this onion sauce with some flour, and serve the fowl 
very white, and the onions round. 

HEN WITH BIGB 

Stew it as capon with rice. 

HEN PBICASSéED AS FOWL. 

By this means, you may tum to account a hen that you 
bave stewed in tbe pot. Soak it in a strong marmade. 

PBIED HEN. 

You may still further use a hen stewed in the pot, by put* 
^ it to marinade j and irying with paste or bread-crumbs, 
^ aheady directed for chickens. 

HEN BN DAUBE. 

A hen weU fattened, is very good stewed en daube, like 

turkey. 

TURKEY. 
Tlùs noble bîrd, a native of America, was first introduced 
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into Europe in the sixteenth century by ihe Jesahs, vin 
broaght away a great number of theturkeysfiromtheir fitm». 
A fine turkey is young, tender, and fat, the skin white, 
and feet black. For delicacy, the female bird is preferred 
to the maie. 

TUBKBY BO^STED AND STUPPED. 

Lard the turkey, and roast it an hour and a half. It nuy 
be stuffed with a forcemeat of différent méats, chopped 
together, and mixed with sausage méat ; or, if you choose, 
with roasted chestnuts. A forcemeat may aiso l>e made of a 
great quantity of mushrooms, liver, parsley, chives, tfae 
whole cnopped up. Serve the bird upon cresses, seasoned 
with sait and yin^ar. 

TUBKBY WITH TRUPPLBS. 

Proyide a fat and yery firesh turkey ; singe and draw it ; 
if the gaU or intestines happen to lîaYe swoUen, wash the 
inside with a brush, in several waters ; wash and peel three 
or four pounds of truffles ; chop up a handftil of the inferior 
ones ; chop up, also, a pound of yery fat bacon, which 
put with the chopped truffles and the peelings into a sauce- 
pan ; add likewise the whole truffles, with sait, pepper, and 
spice, and a bay-leaf : set them oyer a genâe nre for a 
quarter of an hour ; then take ont the truffles, fry them, and 
let them get cold ; put them into the body of the torkey, 
and sow up the openings ; leaye it firom four to eig^t davs 
to get flavour, accordin^ly as the weather is mild or cola ; 
then lard the turkey, and put it on the spit, wrapped in 
Btrong buttered paper ; it will require two hours' roastii^; 
when donc, take off the paper, brown the bird for fiye min- 
utes, and serye, if you like, with a sauce à la PeriguaiXy 
thus made : chop up a few truffles, which set to simmer ibr 
a minute with the gravy firom the turkey. 

A turkey thus prepared, is excellent en daube^ or braue, 
asbelow. 

TURKEY EN DAUBE. 

Prefer an old turkey-hen ; lard it with thin slices of bacon, 
seasoned with sait, pepper, parsley, chiyes, and Ûijw, 
chopped up ; stuff it, if you choose, uke roast turkey ; sovr 
and tie it up : put into it a daulnère, with sUces of bacon, aod 
half a calTs foot, sait, pepper, onions, canots, a bunch of miied 
herbs, doyes, thyme, a bay-leaf, and a clove of gariicj add 
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three glasses of bauUlon, and two spoonsfîil of brandy ; put 
on the lid of the daubière, and cover the edges of it round 
with a wet doth ; let ît stew on a slow fire, and take care 
to tam the bird, when about half done : when quite done, 
take it off the fire, skîm the sauce, and strain it through a 
sieve ; dress the turkey on the dish, and gamish ît. It will 
take five hours' cooking. Or, it is better to serve a turkey 
en daube, cold, with its jelly. 

You will see the manner of clarifying the jelly in the 
galatine of veal, (page 89). 

TURKEY IN ITS OWN GRAVY. 

Draw, singe, and truss a turkey : pass it in some butter, 
in a stewpan ; line the latter with slices of veal, and lay the 
turkey upon them, the breast downwards ; then cover it with 
slices of bacon; add some bouillony sait, pepper, and a 
bunch of herbs ; let it stew over a very gentle fîre ; strain 
the sauce through a sieve ; skim and serve it over the turkey. 
Bressed turkey may be re-cooked as goose. {See page 131 J. 

GIBLETS OF TURKEY EN FRICASSÉE DE POULET. 

like ihejricassée of fowl. (See page 135). 

TURKEY GIBLETS EN HOCHEPOT. 

Cut the gîblets to pièces, and put them into a stewpan ; 
sprinkle them with flour, pour in some bouillony or water, 
and add pepper, sait, and a bunch of mixed herbs ; let them 
stew, and tlien add some tumips browned in butter ) skim 
off the fat ; you may also add some potatoes, or roasted 
chestnuts. 

TURKEY POULT. 

A turkey poult, or young turkey, is larded for spitting, 
piincipally when fat; it requires about an hour's roast- 
ing. YVnen dressed and cold, its remains may be made 
into différent entrées ; it may be prepared en blanquette, or 
à la béchamel ; or the legs may be broiled, and served with 
Robert sauce. 

FAT TURKEY POULT, STUFFED WITH TRUFPLES. 

Draw and singe a very fat youn^ turkey ; nuike a force- 
meat with its liver, truffles, parsley, chives, sait, pepper, 
bacon, the whole chopped up ; mix with it yolk of eg^ ; 
fill the bird entirely with this forcemeat ; sow it up, so that 
none of it escape ; then roast the turkey, covered with slices 
of bacon. 
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SEA FISH. 

BLEU, OR COURT-BOriLLON, FOB ALX SORTS OF FISH. 

Waah the fîsh well ; th^d pnt it, withont scalingy înto a 
deep disfay and pour over it aome boiling deep-coloured 'vine- 
gar ; immediately cover the dish cloeely, so ^t no fvme 
escape ; in a few mînntes, nncover it, and put ihe ûsh into 
a fish-ketde of boiling water, seasoned with sait, pepper, 
cloYee, bay-leayes, slioed onions, and cloves of garlic. As 
8oon as the fish is done, take the kettle from the fiit 
put in a glass of cold water, and leave ît till the momoit of 
servinff. Dish ît upon a folded napkin. This is a bleu^ or 
court-iouiUan bleu; in plain court^bouiUon, white, or di^ 
tilled yinegar, is used. 

COUBT-BOUILLON AU VIN, 

Wash and scale the fish, and put it into a fish-ketde ; fifl 
up with vin ordinaire^ sait, pepper, garlic^ slioed onioDs, 
cloves, thyme, a bay-leaf, &t bacon or butter, and a littk 
olive oil, if it be for fast days, or en maigre, 'Hien hang tlie 
fish-ketàe upon the hook over a clear fire ; let the wioe 
wann, which will improve the fiavour of tiie fish. Rednce 
the court'bauiUon to two-thirds ; then take out the fish, let 
it drain well, and serve it on a folded napkin in the dish. 
This court-bouillon will keep well ; but fill the kettle every j 
time you use ît. It is superior to that made with vinegar. 

In dressinff court-bouillon with pike, carp, or other fish 
requîring to be scaled, stew them beforéhand, so as only to 
bave to warm them up ; drain them, and pour the saaceoTCf. 
Besides, they are improved by being dressed previoosly, ^ 
they acquire more fiavour by remaining in the court-bemUff^ 

SALMON AU BLEU. I 

Stew it au bleu, as above described, and serve ît with coM I 
sauce of oil and vinegar. 

SALMON EN FRICANDEAU. 

Out the fish into slices; nrick ît, and let it stewist 
Ifraise, as ^fricandeau of veaJ, (seepage S7) : serre in thf 
^me manner, or else with tomata sauce^ poivrade^ of 
Italian sauce. 
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SALMON EN PAPILLOTES. 

Cttt the fish înto slices, and dress them as yeal cuiletSy 
en papillotes, (See page 86,) 

SALMOK À LA OBNEYOISB. 

Put into a stewpan a good slice of salmon, with rnush* 
rooms, shalotSy and parsley chopped findy, sait, and spice ; 
«dd a little red wine, and bouiUon, When stewed, put into 
another stewpan a pièce of butter, rolled in two spoonsAil 
of floor, whîch moisten with the Uquor of the salmon, and 
lel it boil till it is reduced : pour it over the fish, and serve. 
A Httle butter of anchovy wïll improve this sauce. 

SCOLLOPS OF SALMOX. 

Cut into round pièces some thin slicet of salmon, and put 
them into a saucepan with butter ; stew them ; when 
done, dish them en cauronney with an ItaUan sauce in the 

middle. 

SALMON WITH CAFER SAUCE. 

Marinade some slices of fi-esh salmon with oil ; parsley, 
chives, and shalots, the whole chopped finely ; sait, and pep- 
per; wrap them in paper with their marinade, and broil 
them ; take off the paper, and dress them on the dish ; serve 
with white caper sauce. 

SALMON EM MAGNONNAISB. 

Put a glass of white wine into a stewpan, with some thin 
slices of onion, carrots, mushrooms, a bunch of mixed herbs, 
sait, pepper, and spice ; scale the salmon, and put it into the 
stewpan. When doue, let it cool, and serve with a green 
magnonnaise sauce. 

SALAD OF SALMON. 

Prépare the fish lîke the preceding ; cut the slices as thin 
ss a crown-piece, and set them round the dish ; gamish with 
a string of lettuce-hearts, hard-boiled eggs, slices of boiled 
carrots, and gherkins, slices of anchovy and capers. Make 
a cold ravigote, and pour it over the whole. 

SALMON X LA MAITRE D'HOTEL. 

Thi» is prepared in the same way as mackerel. {See page 
160.) 

ROAST SALMON. 

Boast it like eel, basting it with oil or butter, and taking 

L 
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care to tie it up in fixing H on the spit. When done, serve 
with a white caper sanoe, or a green magnomiaîse. (€ee 
Hoagt Eel.) 

Salmon may be aenred in varions other ways, sach as en 
pâté chaudy en eroquetteSy Sec, You may prépare niany sorts 
of fiahes by the différent modes given for pike or jack. 

TBOUT. 

There are many kinds of Trout, differing în their aîze and 
colour ; the Salmon-tront beîng the largest. Large tioai 
are senred like salmon. 

SIC ALI. TBOUT 1 LA GBI9BYOI8B. 

Stew them in court'iHnttUon au vin. {See jMtge 144. J Put 
them into a stewpan a pièce of butter^ with mnshroomS) 
parsley, and shcdots, chopped finely. Wann the whole 
together, add a crust of brrâd^ boilea in the court-bomBon, 
and passed en purée ; dilute with court-bouUUm strained 
through a sieve. Drain the trout, and serve with ibis 
sauce. 

TBIED TBOUT. 

It is not necessary that the trout weigh more than a qoarter 
of a pound each. Fry them in olive oil, sprinkle than with 
sait, and serve them gamished with slices of lemon. This 
dish, (savs the author of the Physiologie de Goût y) isworthy 
of a carcunflJ. 

8TUBOBON. 

This is prepared in the same way as salmon. 

TUNNY. 

The tunny is a sea-fish, which is always marinaded, vaà 
generally eaten en salade. To serve it as an entrée, drassit 
on the dish with butter, parsley, and chives, chopped finely ; 
spread it with crumbs of bread, and put it into an oveo to 
brown. 

In the places where the tunny is taken, it is dreseed tf 
fresh salmon. 

TUBBOT AND BBILL. 

Wash them^ and dean the inside ; make an incision in tbe 



TURBOT AND BRILL. 147 

dark side, as &r as the mîddle of the back j take up th« 
méat on the two sides, and remoye three joints or knots, 
whlch will make the fîsh sapple, and keep it from splitting^ 
sow up the head with a needle and string^ passed between 
the head and the first joint of the fins. 

Put as much water into a fish-kettle as is necessary to 
cook the fish ; adding sait, twenty bay-leaves, a handful of 
thpne, as much parsley, and ten sUeed onions ; let the whole 
boil a quarter of an hour ; then strain it through a sieve, and 
let it stand. Put in the fish, having previously rubbed it 
with lemon-juice on the white side ; or, if you do not use 
lemon-juice, put in one or two quarts of milk, and pour over 
it the court^bouillon when well clarified. Let it simmer 
without boiling for an hour, and more, if the fish be very 
large. If it be summer, it will be necessary to bave a brisk 
fire; as soon as itbegins to boil, damp the fire, and make it 
simmer. During the cooking, cover it with buttered paner 
to keep it from browning. When done, take it on nve 
minâtes before serving, set it to drain, and dish on a napkin, 
with the belly upwards. Cut the extremities of the fins, 
and the end of the tail. Mash the broken pièces, if there 
be any, with parsley. Serve in a sauceboat, a caper sauce ; 
aad what is left may be eaten with oil. 

It is necessary to bave a turbot-kettle, a kind of sauce- 
pan, of the lozenge form of a turbot ; it bas a moveable 
bottom, on which to take out the fish. 

TURBOT AND BRILL, AU GRATIN. 

Thèse are cooked like whitings. {Seepage 154.) 

SALAD OF TURBOT. 

Like the salad of salmon. (Seepage 145.) 

RAY OR SKATE, WITH WHITE SAUCE. 

Therinffedra;^ is the most esteemed, though the large ray- 
turbot yieids to it in nothing for whiteness and delicacy. 

Harmg detached the fins, wash it well in several waters, 
and put it into a kettle with plenty of cold water, together 
with thyme, a bay-leaf, onions, carrots, sprigs of parsley, 
pepper, doves, sait, and a glass of vinegar ; cover it with a 
dish of the diameter of the inside of the kettle. Take it ofl^ 
the fire the moment it begins to boil, but do not take it out 
of the water before it bas cooled, so that you can hold your 
baôk in it : in preparing it, remove the black upper skin 

l2 
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with ihe back of a knife, trim the fins ail round, warm it ap 
with a Utile of its liquor ; drain it, dish it^ and pour oTer it 
white caper sauce, or brown butter. 

SKATE, WITH WHITB BUTTEB. 

The fish should be very fresh. Melt in the dish ihat you 
intend to serve it in, a pièce of fresh butter, with sait, pepper, 
and a dash of verjuice ; warm them together, pour them over 
the skate, stewed like the preceding, and serve it bot. 

FRIED SKATE. 

Wash and clean the fish ; eut it into pièces, and marbuidê 
it with sait, viuegar, and sprîgs of parsley ; i^in it imopon 
a cloth, and sprinkle each pièce with flour. Fry it of a nice 
brown colour, and serve it gamished with firied parsley ; or 
with sauce poivrade, or Italian sauce. 

SKATE, WITH BBOWN BUTTER. 

Stew it as just directed ; put it upon the dish that yoa 
intend to serve it in, and season it with sait and pepp^ ; 
melt in the frying-pan a pièce of butter ; firy it in some 
parsley, and pour the whole upon the fish ; then beat in the 
pan a spoonfiil of vinegar, which also pour upon the Bsh, 
and serve bot. 

SKATE 1 LA MAITBE d'HOTEL. 

Dress the fish like the preceding, and serve it with saoce 
à la maître cPhôteL 

SALT GOD AU BLANC. 

A good cod-fish is known by its white flesh, darkîsh skin, 
and large fins ; set it to soak m water three days, if neces- 
sary ; wash it, and clean it ; put it into cold water over the 
fire in a kettle ; when just upon boiling, skim it, and take 
it off as soon as it boils ; cover it over, and leave it thns for 
a quarter of an hour ; then take it out of the kettle, and let 
it drain ; put into a saucepan a pièce of butter, a litde flonr, 
nutmeg, and pepper ; add to it a little milk ; pour it over the 
fish, and serve. 

COD 1 LA BÉCHAMEL. 

Dress the fish like the preceding, eut it into small fillets, 
and put it fi ve minutes into a béchamel (See page 59.) 
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COD WITH GHBSSB. 

To cod à la hêchamel, add some Gruyère and FarmeBan 
cbeese, grated ; dress it on the dish, and spread over it grated 
cheese and bread; moisten it with butter, and brown it in 
the Dutch oven. 

COD AU GRATIN. 

Dress the fish as in the preceding ; take off the flakes, and 
9o^z them in a good béchamel^ adding a pièce of butter, 
psnley, and mushrooms chopped finely, pepper, and nutraeg; 
pat into a dish a few crumbs of bread^ with some butter ; 
set it before the ûxe : put in the fish ; dish it slis htly raised 
in the centre, gamish me rim with crusts, in ue form of 
corks, which you bave dipped in an eg^ beaten up ; spread 
some crumbs of bread upon the fish, and pour over it some 
warmed butter ; give the gratin a fine light colour, by placîng 
some fire upon the lid of the Dutch oven, and a little under- 
neath the dish. 

OOD 1 LA MAITRE d'HOTBL. 

When you hâve cooked the fish as above, put it on a dish 
with parsley, chives chopped finely, pepper, grated nutmeg, a 
good pièce of butter, and a spoonfol of verjuice, or vinegar ; 
86t it to warm up, tuming it meanwhile, and serve it im- 
mediately. 

OOD, WTTH OAPER SAUCE. 

Cook it lîke cod au blanc, dress it hot in the dish, and 
pour over it a white sauce, with capers and anchovies 
beaten to a paste. 

OOD WITH POTATOBS. 

Cook the fish in the same manner, and prépare it ^th the 
8ame sauce, as the preceding; add some potatoes boiled 
în water, with a little sait, and eut into pièces, omiting, if 
you choose, the capers and anchovies. 

Cod may also be eaten with oil and vinegar. 

OOD-FISH, DUTCH FASHION. 

Set over the fire, in eold water, a pièce of fresh cod, with 
slîces of lemon without the pips, sait, slices of onîon, thyme, 
a bav-leaf, and a pièce of butter ; when it boils, take it out, 
and keep it warm ; boil in the same water twelve or fifteen 
potatoes ; dress the fish on a dish, with the potatoes placed 
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round, and mask the wfaole whih Dntch sauce, made from t 
ouarter of a pound of butter, mixed wîth half a spooaiîd of 
floor, sait, pepper, nutm^, and the ^olks of tmee eggs ; 
uiin it with a little tepid water, and stir it, bat do aot let 
h boil ; add a spoonfu of yinegar, and serre. 

COKOBB SBL. 

Wash the fish în sereral waters, and dry ît im a doth ; eut 
it înto slices, ratber thick, and sprinkle tfaem with ssh ; 
broîl them OTer a slow fire, and serve them wiUi a Tartv 
sauce, or with brown butter, like skate ; also, with wlHAe 
caper sauce, or sliced gherkms. Conger eel may lîkewifie 
be prepared à la poulette ; but it knecessary to stew it befoit- 
hand in white wine, or eouri-bcmO/tm. 

MACKBRBL Â LA MAITRB d'hOTSL. 

Clean the mackerel, and wipe it dry ; then split ît down 
the back, and marinade it at least half an bour, or as 
hour or two, if there be tîme, in a little oil seasoned viA 
pepper and sait ; broil it, and baste it wîth the marimét. 
Disn it up ; gamish the inside with fresh butter roDed in 
parsley, râdt, and pepper ; slightly warm the diah, and serre 
with lemon-juice, or a dash of vinesar over it. In order to 
prevent the mackerel breaking whi& broiling, wrap it with 
the marinade in good oîled paper.* 

MA.CKBBEI., WITH BROWN BUTTEB. 

BroD the fish like the preoeding. Dish ît up ; put seoe 
butter into the frying-pan ; firy it in some parsley, and pour 
the whole upon the mackerel; then warm in the psa s 
spoonful of ymegar, some sait and pepper, which poiira]0 
upon the fish, and serve bot. 

MAGKEBBL WITH OIL. 

This is boiled, and eaten cold with oil and vinqitf. 
Mackerel, with tomata sauce, Tartar sauce, and en me^ 
nonnaise, îa prepared the same as herring; mackerd os 
ffratiny like wnitmg, omitting the head and tail. 

* Wbenever fish of any kind are broikd, it is neoesaiy to 
warm the g^diroxi before putting them on, to prevent tJKàr gtid* 
ing to the bars. 
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BAJ/rSD MAGKEBBI«. 

Tfais îs senred exactly like salted herring. 

HEBRIIÏGS, WITH WHITB SAITOB. 

Oat, scale, and clean the hemngs, put them on a grid- 
iron tlmt you hâve warmed before^ind ; when they are well 
done, serve them widi a white sauce, to which may be 
tdded some chopped capers. 

HBBRINGS 1 UL MAITRE d'HOTEL. 

Clean and Inroil them like the preeedins. Splît them 
down the back, dress Ihem on Ihe dish, and put in them 
botter rolled in parsley, sait, and pepper; warm the dish a 
Httle, in order to serve it hot, and add some lemon-juice, or 
a dash of vinegar. 

FKBSH HEBRINGS 1 LA MOUTARDE. 

Broil them as is directed for those with white sauce, serve 
them very hot upon the dish, and the following sauce : — ^put 
iato a saucepan a. pièce of butter, a spoonful of bouUîon, a 
pinch of flour, some sait, and a spoonful of mustard ; let 
the whole thicken on the fire. 

HERRINGS WITH TOMATA SAUCE. 

When broiled, serve them with a tomata sauce. 

HERRINGS 1 LA TARTARE. 

Take the fillets, and marinade them ; cover them with 
bread-cnunbs, and broil them ; then serve them with Tartar 
saoee. 

HERRINGS EN MAGNONNAISE. 

Prépare the fillets as above, but without crumbing them ; 
ud serve them cold on a nuignownaise, 

FRIED HERRINGS. 

Clean and scale the herrings ; dust them with flour, and 
fiythem: serve them sprinUed with sait, and gamished 
witii firied parsley. 

HERRINGS AU GRATIN. 

Proceed as for whitings, and take off the heads. (See 
page 154.^ 

HERRINGS IN BROWN BUTTER. 

Broil them, and proceed as for skate. (See page 148.^ 
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8ALTBI) HERBINGS. 

Soak them for twenly-foiir houn in water: take off the 
head, taîl, and scales ; boil them, and serve t^em with wdl- 
gamished salad. Cooked in this manner, they are ako 
senred on €l purée of peas. 

RBD HERRINGS. 

They are eenerally eaten broiled, and seasoned with ofl 
only, or wim salad well gamished. They are also used in 
vinaigrette, 

RED HBRRIirOS, Uf PAPER CASES. 

Make a paper case, in the bottomof which patscmesmall 
pièces of butter, parsley, chives, chopped finely, and some 
mushrooms eut into small pièces : put in the herrings, hsms 
removed ^e head, skin, taii, and oones ; then cover them wita 
another laver of butter, mushrooms, parsley, chives, aod 
pepper ; add some bread-raspings, and broil them welL It 
is au excellent dish for breakfajst. 

RED HERRINGS BROILED. 

Split the herrînes down the back ; remove the head, ^ 
tail, and bones ; manch the fiUets in boiling water; soak 
them in hot butter or lard, and spread them wilà bread- 
crumbs onboth sides. Broil them; dish them in bread-crumte 
and fine herbs; and serve them with plenty of oilpomed 
over them. 

RED HERRINGS MARINADED. 

Remove the skin, head, and bones of the herrings, lea^iog 
only the fillets; blanch them, and then put them mto a deep 
dish, to marinade in oil. Serve them in this oil, with i 
hors d^ œuvre of fine herbs ; they may be kept a week or tvo. 

SOLES, FLOUNDERS, AND PLAIOE. 

Thèse fish are prepared nearly in the same manner; aH 
the soles should be skinned, cleaned, and well washed, dosted 
with flour, and fried over a clear ûre in boiling lard or oQ} 
else the fish will be flabby. Take them out when well dose, 
sprinkle them with sait, and serve. 

SOLES, FLOUNDERS, AND PLAIGE, AU GRATIN. 

Having cleaned and washed the fish, skinned the soles, 
and dried them, put into the dish to be sent to table, some 
butter roUed in nouri with parsley, chives^ mushrooms, the 
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^hole chopped finely together, and seasoned with sait and 
pej^per, and cover tne £li with this seasoning; add half a 
gla^ of white wine, or a spoonful of brandy ; cover ihe 
mh, and bake it ; or put some bread-raspings over the û&h, 
and bake it in a Dutch oven. 

MATELOTE OF SOLES, NORMAN FA8HION. 

Skin and clean the sole ; place it on some pièces of butter 

on a slîce, in a fish-kettle, and add some sprigs of parsley, 

one of thyme, a sliced onion, a glass of white wîue, and as 

mnch water or bouillon ; with sait, pepper, nutmeg, twelve 

oysters, twelve muscles, taken out of the blanched shells ^ 

some pièces of tfuffles, if vou like, for this dish is a kind of 

macédoine. Cover the nsh-kettle, and let the whole stew 

for about three-quarters of an hour ; then take out the sole, 

pat it into a dish that will stand the fire ; lay under the fish 

some small pièces of butter, and around it the oysters and 

mosdes; pour over it a German sauce, made as follows: 

stew genûy in a saucepan with butter some trimmings of 

veal, ham, or bacon, without letting them brown; put in half 

a spoonful of flour ; move it about; add a little bouillon, an 

onion, sliced carrot, pepper, nutmeg, a bay-leaf, very little 

if any sait; boil together, and strain this cullis twice, and 

&dd to it, if necessary, a portion of court-bouilhn from the 

reduced Hquor ; thicken it to a sauce with the yolks of two 

eggs, and pour it over the fish, which gamish with truffles, 

med bread in circular pièces, mushrooms passed in a sauce- 

Cover the fire, with the juice of a lemon and some fresh 
ter, and six gudgeons, or six smelts, covered with bread- 
cmmbs and frim. Finish the cooking by placing a little 
fire in the lid over the dish; take care that ail be kept as 
white as possible in the sauce, as well as in the garnish. 
Serve very hot, 

The receipt for this dish, bas nota]ppearedin any other work. 
The name oi Nbrmandv Sole is given to it firom the soles 
taken on the coast of r^ormandy being the most esteemed. 
You may also make a matelote JSormandey not only by omit- 
tîng part of the gamish above specified, but also with other 
fish, such as slices of turbot or brill. 

FILLETS OF SO;<E, &C., EN SALADE. 

Trim and lay fried fillets of sole upqn a dish gamished as if 
for salmon en salade, 

Fillets of sole may also be served à la maître d'hôtel, à la 
TarUirey aux tomcUes, and en magnonnaise, like herrings. 
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WHITING. 

Clean the fish, leavine in ihe liver; make a light cal îb 
fi ye or six places of eaâi aide ; dlp them in flonr , and fiy 
them OTer a brisk ûre; sprinkle them witk sait, and âore 
them on a folded napkin. 

WHITIKG AU GRATHr. 

WhitingB may also be served au gratin^ as dîrected for 
soles. (Seepage 1&2.) 

BBOUJSB WUITING. 

Make four mcîâons on each side of the fish, and fRorinaJt 
them for fonr or fiye honrs in oil, chopped parsley, chiT^ 
and shalots, sait, and pepper ; broil them over a brisk ûie, and 
baste them with the remainder of ihe marinade; whendone, 
serve them with a white caper sauce. 

WHITING, WTTH FIKB HBSBS. 

Take off the head and tafl, pat the fish into a stewpsn, 
mbbed with butter sprinkled with finely chopped hôte; 
baste them with melted butter, and a glass of white wine, 
and tum them when half dressed. When done, take out tbe 
sauce, and thicken it with butter roUed in flour; senretiie 
whitings upon it, with a little lemon-juice. Whîtings vt 
also served with maître éPhôtel sauce, caper sauce, Tartv 
and tomata sauce ; and en magmnmaisef like herrings. 

THE SEA DRA.GOK. 

Scale and gat this fish, and b^in by taking off die 
prickle; wash and eut it slightly on both sides; marinade 
it in oil, sait, and pepper; broil it while basting it with 
its marmade. It may be served with sauce à la ravigote, 
magnannaisey Sfc, 

BED MULLET, WTTH OIL. 

Make a court-bomUon with water, vinegar, onions, rocfts, 
a bunch of parsley, chives, and a litâe butter: let the whole 
stew half an hour ; then put in the fish, which require bat a 
few minutes boiling; take them out, and remove the scaks 
gently, without touching the head. Serve them with oil 
and vinegar. 

BBOILED MULLST. 

Cut off ihe heads; gut and dean them; stew diem à 
butter with parsley, chives, shalots, chopped, sait and pe^ 
per; sprinkle them with bread-crumbs, and broil tlieiL 
They may also be prepared en matelote j au groHn, &&, fib 
whiting. 
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OTSTBRS. 



To serve oysters in perfection, they must be opened aad 
detached from tbe nnder shell, and then closed again, in order 
to keep them perfectly fresh; this should be done even when 
they are opened, jiist before serving; more especially in case 
of their not being eaten almost as soon as opened. 



COLD SAUGE FOR OYSTERS. 

Chop very flnely some sbalots, wbich mix wiih yiaegar 
and pepper; pour a little over each oyster. 

TO SCOLLOP OYSTERS. 

Open four dozen oysters, detach them from their shells, 
and gently make them boil in their liquor ; drain them ; put 
then into a saucepan a pièce of butter, some mushrooms, 
parsley, and shalots, chopped fînely; let them stew to^ther; 
add a dessert-spoonful of fiour, and dilute the whole with 
gravy, bouiUon, and half a glass of white wine ; stew, and 
reduce this sauce, and put in the oysters. Reserve a dozen 
of the largest and finest shells, and having washed them, 
put four oysters and some sauce into each; cover them with 
the bread-crumbs» put on them with a little butter, and 
brown them in a Dutch oven very bot; or by holding a red- 
hot shoTel over them. Scallop-sheUs may be used instead 
of the shells of the oyster. 

BROILED OYSTERS. 

Open some large oysters, and put within the shells of each 
a smaU pièce of butter roUed in parsley and spice ; put them 
on the gpddiron, and, having broiled them, serve them; or, 
take ont the oysters irom their shells, andwarm them in their 
liquor; take them ont, and stew them, withoutletting them 
boîl, with a pièce of butter, parsley, pepper, and femon- 
juice. Put four into a scallop-shell, or a wdl washed oyster- 
shell; broîl them on the gridiron, and take them off the 
moment they are done. 

MUSCLES 1 LA POULETTE. 

Wash the muscles; scrape the shells; drain them; put 
them dry into a saucepan, over a good fire, which will 
canse them to open; take off a well from each, and 
dress them accordingly in a dish; make a separate sauce 
with a pièce of butter, a pinch of flour^ and a little of tiie 
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li<iaor; thicken it with the yolks of ^gs ; add a dash of 
Tinegar, and pour it over the muscles; warm the dish for a 
momen^ and serre. Or, stew the muscles in the saace before 
dressing them upon the dish. 

MUSCLESy WITH FINE HE&BS. 

Haying prepared the muscles like the precedîn^, put ihem 
into a stewpan, with a pièce of butter, a good pmch of fine 
herbs, pepper, and sait; stew them a lew minutes, and serve. 

When the muscles are dressed au naturel, season them 
like a vinaigrette^ or firy them in a light paste ; the latter 
are then prâerable to fried oysters. 

MUSCLB8 1 LA MJLBINlàRB. 

Bub and wash the muscles in several waters; put lliem 
into a stewpan, seasoned with onions, canrots eut into slices, 
parsley, thyme, a bay-leaf, two cloves of garlic bruised, a 
uttle pepuer, and two cloves ; set the stewpan in an oven, 
to open tne muscles; then take them ont of the shells; put 
into another stewpan a little of the liquor, and add to it as 
much good red as white wine. Set it on the fire, and when 
it boils fasty thicken the sauce with a good pièce of butter 
rolled in a spoonful of flour; warm the muscles in it, and 
serve. Sailors usually fry muscles, seasoning them with 
butter, iMursley, chives, garlic, the whole chopped up very 
finely, and pepper, and a pinch of the crumbs of bread. 

BSA ORAT-FISH, L0BSTER8, LARGE LOBSTEBS, AKS 

CRABS. 

Thèse are ail prepared in the same way ; boil them over a 
good fire for half an bour, with water and sait, pepper, 
yine^, parsley, chives, thyme, and a bay-leaf ; during the 
cookmg, dip a red-hot shovel several times into the ùitart- 
bauiUan; when the fish hâve got cold in their Hqnor, 
drain them; rub them with a pièce of butter orsomeoil; 
break ^eir claws; split and open crab and lobsterinthe 
middle; serve them cold on a napkin, and the large daws 
round. 

SHAD AU BLEU. 

Stew a shad au bleu,(as ai pagel^,) scaled, or not scaled, 
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when you haye gutted and weU washed it, and terye it with 
a moffnonnaise in a sauceboat, or to be eaten with oil. 

8HAD, WITH SORREL. 

Marinade the shad with oil, sait, pepp^er, parsley, chives, 
thyme, and a bay-leaf; broil it; baste it in the broiling with 
the remainder of the marinade, and serve with a forcemeat 
of Borrel. 

SHAD 1 LA MAITRE d' HOTEL. 

Broil it like the preceding, and serve it with a maître 
Dhôtel sauce, like mackerel. (Seepage 160.^ 

SHAD, WITH BUTTER OF ORAY-PISH AND ANOHOVIES. 

Wrap the sbad in buttered paper; broil them, and serve 
them with a sauce of butter of cray-fish, or butter of an* 
chovies, having taken off the paper. 

SHAD WITH WHITB 8AU0B. 

Bron the fish like the preceding, and serve with white 
sauce. 

ANCHOVIES. 

Anchovies are small sea fish, that are preserved in sait. 
After well washing them, open them to take out the bones; 
tbey generally serve to gamish salads, or for an ingrédient 
of sauces. Tney are also served up fried: after being well 
soaked, they are dipped in a paste, not too thin, fried 
and well browned for entremets, When quite fresh, they 
arealflo £ried. 

SALAD OF ANCHOVIES. 

Clean some anchovies, of whlch préserve only the fillets : 
chop up the yolks of some hard-boUed egss, as well as liie 
whites, together with some saiad garnish. Arrange the 
wbole on a hors â^ oeuvre in small square pièces, tastefully 
intermingling the colours; and season itwith oil, and alittle 
vinegar. 

PILCHARDS. 

Pilchards are small sea-ôsh, not unlike anchovies, though 
a little thicker and larger. When they are salted, they are 
prepared as follows: they are scaled, washed, and then 
broiled, and served with a sauce made with butter, a little 
flcmr, a dash of vinegar, a little mustard, sait, pepper, and 
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à litUe water; thicken tfae sauce over the ûre, and serre it 
over the pîlchards. Or else put them into a stewpan vn^ 
some fresQ butter, and serve them immediately. If fresh 
caught, fry them without sait. 

SMELTB. 

Gut and scale them, if they are large ; wash them only iirhen 
they do not appear clean, and wipe them well between tno 
cloths; dip them in some milk, spread them wîth flour, and 
fry them over a brisk fire. Or sprinkle them with bread- 
crumbs, and fry them; serve with an Italian sauce, or else 
au graUfiy like whiting. 

FRESH WATER FISH. 

MATELOTE BOURGEOISE. 

A matelote is generally composed of several sorts of fish; 
such as carp, eel, barbel, and small pike. Scale and gut 
them, and eut âiem into pièces. Put into a stewpan a 
bunch of mixed herbs, composed of parsley, thyme, and a bay- 
leaf : with chives, thrée cloves, and some cloves of garlic; put 
the nsh on this seasoning, pour in some good red wine, and 
as much gravy or btmiUon, adding sait and pepper; set tbe 
stewpan on the fire, and let it simmer twenty minutes ; pot 
into another stewpan a good pièce of butter, twenty buttoo 
onions, and let them take a fine light colour, add in two 
spoonsful of flour, and pour in some of the fish-liquor strained 
throueh a sieve; add some mushrooms stewed in butter, with 
a dash of vinegar or lemdn, and a little water. When the 
matelot sauce is reduced to a proper consistenc^r, and tfae 
onions are done, dress the fish, masking it with this ragoût ; 
gamish the dish with crusts fried in butter, and smalI 
cray-fish, 

MATELOTE 1 LA MARINIÈRE. 

Clean the fish as above; take a kettle proportîoned to the 

Suantity of fish, and put at the bottom of it a bunch of mixed 
erbs, of thyme, chives. a bay-leaf, parsley, a score of snu^ 
onions, three cloves, a lew mushrooms, some cloves of garlic 
eut or bruised, some good red wine, pepper, and sait; half 
an hour before serving, hang the kettle on the hook over a 
flaming fire ; at the moment it boîls, add half a slsss of 
brandy, some pièces of butter rolled in flour, and stir it t 
little, to thicken. It ought to catch ûie, and it is only die 
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qnîckoesB of the opération which renders the fish finn, and 
of good flavonr. The sauce being reduced to its proper 
thi^ess, lay the fish in the dish, omitting the bnnch of 
herbe, and gamish the matelot with crust of toasted bread; 
pour the mushrooms and the onîons over the fish, as well as 
the sauce. Some cray-fish may also be added. 

MATELOTE YIEBGE. 

Take acarp, an eel. a pike, or a barbel; gnt andscale 
them, and eut off their nns ; skin the eel, and eut up the whole 
into pièces, which put into a stewpan, with abunch of mixed 
herbs; add seasoning, and two-thirds of whitewine,and one 
of water, and put in a pièce of butter; let the whole boil up, 
and take it off the fire. Fry some button-onions, and mush- 
Tooms in butter; add a little sugar, pepper, and nutmeg, two 
or three spoonsful of fiour, and a little liquor firom the fish: 
when the ragoût is donc, dress the fish in the middle of the 
dish; thicken the ragoût with yolks of eggs. With the 
sauce, mask the onions and mushrooms, placed round with 
some firied crusts and cray-fish. 

CABP AND BREAM. 

River cârp are the most esteemed, because they do not 
taste of mud. The largest, if of a yeUowish colour, is gene- 
lally the best, and most wholesome. Bream is also a fr^ 
&h, resembling carp. 

TO RID GARP OF THEIR MUDDY TASTE. 

Carp that are caught in lakes or muddy ponds, hâve gen- 
enilly, (says the French Fisherman,) a strong taste of mud, 
which precludes their being eaten until the^ hâve been 
well washed in spring water for a week. To nd the fish of 
this bad taste in a short time, you hâve only to make a carp, 
just caught, swaUow a glass of strong vinegar. When the 
fish is dead, it becomes firm, and of as sweet a flavour as if 
it had been caught in spring water. 

Grood cooks, when they hâve prepared and opened carp. 
marinade them in vinegar, pepper, sait, thyme, a bay-leal^ 
and nutmeg, and then fry them. 

FRIED CARP. 

Seale a carp, and divide it bv the back; gut it, and take 
Dut the roe; rub it over with nour, and put it into a very 
bot fry; when the fish is half-done, flour it, and fry the roe; 
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when done, serve it gamîshed with fried parsley, and 
Bprinkled with sait. 

BROILBD CA&P. 

Haying gatted and scalded the carp, broil it, and serve it 
with a foroemeat of sorrd, or white caper sauce and lemon- 
juice. 

STBWBD CABP. 

Thîs is dressed ezactlv like the matelot, Tou may add 
în servmg, a Utile cray-nsh butter ; or a pièce of sogar, as 
biff as a wahiut, and a pièce of butter rolled in flour. Tbe 
ûm should be served wbole. 

CABP 1 LA CHAH BORD. 

Scale, ^t, and wash the fish. Raise up the skin on (ait 
nde, and lard it with thin pièces of bacon ; wrap it upmi 
doth, and let it stew in some court-bauUlon au vin, VIms 
donc, take it out of the doth, and serre it on the side oii 
which it is larded ; slaze the same side, and serve round it 
the following garnie. Put into some good gravy, orcnlls, 
some blanched veal sweet-bread, some quenelles of fi^ 
truffles, cocks' combs, and soft roe of carp ; simmer the vbolt 
in the gravy. Gamish the fish with Ûie above; and add 
to the sauce, in serving, a pièce of sugar the size of a walnat 

WHOLB CARP WITH WTNE. 

Scale and gut a carp ; roll a pièce of butter in parler, 
chiyes, and shalots, chopped very finely ; add sait and peppêr^ 
put this into the body of the hsh ; âien wrap it in a clod, 
and stew it with bouiUon, a pint of red wme, a pièce i 
butter, slices of onions and roots, cloves, thyme, and a baj- 
leaf ; when the fish is done, strain the sauce, and redoa 
it ; take the carp out of the cloth, lay it in the dish, and 
pour the sauce over it. 

CARP 1 LA PROVICALE. 

Put into a stewpan, a carp eut into pièces, with cil, a pist 
of wiue, a small pièce of butter rolled in flour, sait, pep|0. 
parsley,chiYes,shalots, garlic, mushrooms, the wholechop{^ 
finely ; let the whole stew ; and reduce the whole to a court f 
sauce, and serve. 

CARP À LA MAITRE d' HOTEL. 

Scale, ffut, and eut ofi" the fins and tail of the fish, aiJ 
prépare it like mackerel. {See page 160.) 
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PBRCH AU BLEU. 

Take ofF the gills, and sut the fish ; stew it in a court' 
homUony as 9tpage 144. When done, take off the scales, 
and dress the nsh upon the dish ; and serve ît with oil-sauce 
saucehoat. 

PBBGH 1 LA TARTARE. 

Gut and scale three middle-sized perch; then chop up 
8Mne paralev and fine herbs, shalots, and mushrooms ; ma" 
rinaâe the nsh with two spoonsful of oil, lemon-jnice, and 
seasoning ; when they hâve marinaded two hours, pnt the 
herbs into a saucepan ; add the marinade^ and a thickenin^ 
oftheyolks of three eggs; boilup; then let ît cool, ana 
pour it over the fish ; spread them with bread-crumbs twice ; 
broîl them^ and serve them with Tartar sauce. {Page 62.) 

FRIBD PERCH. 

Scale and gut them ; eut them on both aides, dust them 
with flouTy and fry them of a good brown colour. In other 
icspects, perch is served like p^e. 

TBNCH WITH FINE HERBS. 

Take some live tench, and cleanse them of their muddy 
teste ; to do this, pour over them some water, nearly boiling ; 
take them out of it quickly, and scale them^ beginning at 
the head, taking care not to rub off the skin ; then gut them ; 
inariTiade them with oil, parsley, chives, shalots, the whole 
^opped finely; also, thyme, a bay-leaf, sait, and pepper : 
^nup them up with tiieir marinade in two sheets of buttered 
paper; broil them, thén take off the paper, thyme, and 
^y-1^; and pour over the tench some satice poivrade, or 
white sauce. 

They may also be served en matelote, stewed à la pou- 
^e, like eel ; or fried. 

PIKB OR JACK. 

Pîke is found in ponds and rivers ; river pike bas a bril- 
liant colour, while the other is browner. The roe should 
aot be eaten, as it frequently excites nausea. 

M 
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PIKB AU BLBUy OB OOUBT BOUILLON. 

Do not scale the pikey but take off the gills witk a doth ; 

St them with care, and stew them îb a cauri'bomttimi s 
■ected at page 144 ; serve them wîth oil and vîn^ar. 
A mîddle-sized pike îb better for caurt'èauiUon ttuia a'wy 
laree one. It îs the contrary as to carp. The fle^i of w 
ba^L 18 preferred : thus, the proverb nins^ ^' Tht beOyofiht 
tarp, and the bock qf the pike" 

ROAST PIKE. 

Scale a pike and lard it neatly with pièces of bacoB} MBr 
aoned with pepper, nntmegy chives, and fineherbs, the vfalk 
cbopped finely ; roast the fisb, wrapped in oiled or bntlefed 
paper, and baste it with white wine, yinegar, and leaion- 
juice ; dissolve some beaten anchovies in the sanoe ; stnJD 
the whole througb a sieve, and add a little cuUis ; put in 
some oystersy cbopped capers, and pepper ; and boil op 
and if you hâve not any collis, thicken the sauce with a 
little roux of flour. 

PIKB A. LA FLAMANDE. 

Gnt and trim a large pike; raise the skin on one sidc^iwl 
only the scales on the other ; lard it with tbin bacony0•^ 
rots^ and gherkins, on the side where the skin is rtind. 
Pour a bottle of good wldte wine into a fish-kettk,' tàà 
carrots eut into thin slices^ an onion, and a bunch of beris; 
rednce it to three-quarters, and tnen strain it thieugb a 
sieve. Then. melt half a pound of butter in tbe fisb-kettle, 
and put the nsh upon it, the larded side uppermost ; let it 
stewy and pour m the reduced sauce, adding pepper and 
sait ; cover it that it may brown over a gentle me. Serre 
with tbe sauce reduced to a glaze^ and gamish it as vith a 
calf *s head en tortue, (See page 95. J 

FRIED PIKB. 

This is fried like o'th'er fisb, • being first dusted wHb 
flour. ' ' K 

PIKE I LA MAITBE D'HOTEL. 

This is prepared like niackereL (See page 160.) 

PIKB WITH CAPER-SAUCE. ' 

Stew the pike au bleu, as dirècted at page 144. Serre it 
with white caper-sauce. 
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PIKB BIT &1LADB. 



Siew a pike as àbove, raûe ihe Mets, and prépare the 
lest Hke siuniOB en salade, (See paae 145.) It is also 
served en matelote^ and en fricassée aie poulet. Or pre- 

Sre the pike IÛlc salmon and cod. A fine pike may 
ewiae be served à la Chambardy like carp. 



BABBBL. 

Choose the larger sort of fish in good condition, and 
f8Qg6t in clear water ; the older it is, the firmer it is, and 
of better flavour; reject the roe, as it fireqaentlv causes 
Tioleut pains to the stomach. This fish is preparea like the 
carp. It is also served au bleu with oil, when it is of a 
goodsize. 

GUDGBONS. 

The gudgeon is a small fish whose body is somewhat 
roond, and most not be confounded with other small fish, 
sach as bleak, the body of which is fiât, and of an inferior 
^aalîty. Gudgeons are firied, only. Gut, wash, and wipe 
them : then sprinkle them with flour, and put them into a 
very not fry ; do not put too many of them in at once, or 
they. will become soft in fryinç. Serve them very hot, piled 
«p m a pyramid, ganushea with fried parsley, and sprinkled 
with sait. 

• ' BEL k LA. TARTARB/ 

Ohoose a fine river eel with a white belly. fbr those bred 
in ponds taste muddy ; skin it from the heaa to the tail ; gut 
it, and clip it with scissors ; eut ofi* the head and end of the 
tiul ; give it a round f(»in by thrusting the tail into the belly. 
Line a^ saucepfm with onions, carrots, a clove of garlic, 
thyme, a bay-leaf, a sprig of parsley, two cloves, some 
pepper, and sait; put in the eel ; add haMbouiUon^ and hdf 
white wîne ; cbver it with buttered paper ; stew it over a 
gentle fire three-quarters of an hour ; then take ont the fish 
wiUi care, and place it on a dish ; make a white rouxy^ and 
moîsten it with theliquor of the eel ; when this sauce is re- 
dttced, thicken it with the yolks of two eegs ; strain it over the 
fish, and round it ; leavê it thus to cool ; then cover the eel 

H 2 
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with bread-emmbsy nezt with beaten eggj and a second time 
with bread-cmml» : place it in a large ^sh, buttered ; pour 
over it some meltea batter ; set it in the Dutch oyen pr on 
a gridiron, to give it a fine colour ; and flerre it with Tarter 
lauce; (jMçe &.) or the eel may be served cutup into dioeB. 

Havinff skinned and deaned the eel, lard it withthin 
pièces of bacon over the back, and roll it up, with tbe 
larded part upwardB, and fasten it with wooden skewen 
and string. Put into a sancepan a pièce of butter, onionir 
siioed caiTOts, garlic, a ba^-ieaf, tbyme, basil, sprâ of 
parsley, sait, and spice ; let it stew in the batter, and add 
water or bmUUan, or pour in some white wine or yinegar ; 
and let the whole boil. In an hour strain ihis marviaà 
over the eel, and set it in the oren. When donc, serre it 
with a ragoût of endive, sorrel, &c. ; or with another sauce, 
as Tartar, tomata, &c. 

BEL EN MATELOTE. 

See the article Mttielote, at page 168. In this case, bow- 
ever, eel only must be used. 

EEL 1 LA POULETTE. 

Having skinned and eut the eel into pièces, boil it five 
minutes in water, with two spoonsful of yinegar ; (but you 
must not put in your fiah till the water boils ;) then let it 
drain. Melt a pièce of butter rolled in a spoonful of iW) 
without letting it Inrown ; pour in a glass of boiling watff, 
and as much white wine ; add sait, pepper, a bunch oitiàxsà 
herbs, some mushrooms, and a dasn of vine^ar ; put ia the 
eel to stew half an hour ; thicken the same with the yolki v 
eggs, and serve. This ragoût is suitable also for filling a v^ 
aU'Vent. 

ROAST BEL. 

Skin a large eel ; eut it into pièces six inches thick; 
lard the back with thin pièces of Micon ; set it to tnarino^ 
three hours with oil, sait a bay-leaf, onions, and sprigs ^ 



Qi vpe same size, ana naît an mcû tnicK ; nx tnis 8kew«r w 
the spit, roast the fish, and baste it with butter ; serve it with i 
poivrade sauce, or a remolade, in a sauceboat. 
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SkÎD wat eéi, and cleaa ît; eat H into pièces, each three 
iachn long ; then pat them intoa stewpan, witib lialf a bottle 
of whîte wine, dioeB of onioBB, canots, thyme, a bay-leaf, 
and a bnnch of mixed herbs ; season with sait and spice, 
and add a litlle water. When doae, drain the ed, and straîn 
tibe fiqaor tfaroogh a fiicYe. Add to it a laroe pièce of butter, 
mîx în two rooonsfbl of flonr, and a littk grated natmeg. 
TUduB it wHh the^ yolks of three eg^ beaten up, and put 
ÎB die ed ; simmer it a short tînie, let it get cold, and cover 
it wilh cnimbs of faread ; fiy it jnst before serving, and 
send it to table with a tomata or Italian sauce. 

MABINABBD BEL, BBOILBD. 

Sldn an ed, and eut it into peces ; warm it for a few 
minutes in a stewpan, with a pièce of butter ; pour the whole 
into a de^ dish, and add sait, pepper, nutmeg, parsley, fine 
bobs, and mushrooms. a shalo^ coives, (the whole chopped 
findy,) and a spoonful of oïl ; when ît bas marinaded two 
or three hours^ spread it with bread-crumbe, and broil tibe 
fish. Serve with a sauce piquante, or anchovy sauce. 

KBL AU SOLEII,. 

Skia, guty and eut an eel into pièces ; mdt some butter 
iaa stewpan, and put in the eel with hsJf a glass of white 
vîne and seasoning ; when donc, add two spoondul of nutr- 
iaade sanoe, and let ît cool ; then cover the etl with bread- 
cnoniba ; firy it jnst before serving. The marinade is made 
of carrots. tamips, onions in slicesL two spoonsful of flour, 
pepper, SBdty two dores, a bay-lear, thyme, Tinegar, and two 
glasses of bomUon; let them stew an hour, and strain. 



To lemove the mndd^ taste, ]Hroceed sa with tench, (page 
161 ;) ihea eut the fish into pièces, flour them, and fry them. 
Laapseys may ako be broued like other fish, and serred 
with caper sance, or a remolade, 

Lampreys are also stewed ; (see Corp, éfr,) or prepaied 
à la Tartaref firied like eels, &c. 



166 FBOGS. 



EELPOUT. 

Like tench, this reqnires to be deansed of lis nraddy iMKto ; 
ilris eaten firied, stewed, oràïa poulette ; it does not m^jm 
much cookîng. 

CRAY-FI0H. .. 

Wash them in seyeral waters^ take off the fin firom the 
middle of the taîl, which bas a dark and bitter gut ; put 
tbem into a boîling court-hauïUon of white wîne, or of water 
and vinegar, and soak them with onions and carrots in sdices, 
a bay-le^, garlic, parsley, pepper, and sait ; then boil them 
in it five or six minuteB ; take off Uie sauoepan, cover it^ and 
leave it a quarter of an honr. Take the firii ont one by 
one ; nut them into a deep dish, and pour over them the 
CfmH-bomllony strained through a sieve. Drain^ and S8r?e 
them en buisson^ on a napkin, and supported on a pyramud 
of parsley. Thus prepared, tiiev are also nsed as garoisb. 
They are best eaten hot, and they should be thus serred 
when they are intended for gamish. They are eqnafiy 
good, if stewed with red wine ; but this tends to give theio 
a dark colour. When white wine is used, they need ooly 
be soaked half the time. 



CRAY-FI8H PUDDING. 

Take out ail the méat from some boiled cray-fish ; dry 
the shells, and beat them to make cray-fish butter; eut the 
méat into dice, and put them into a stewpan witii the roe; 
add some fowl or veal, crumb of bread soaked in miU^ 
onion roasted under tiie asbes, calfs liver, yeal sweet- 
bread, some fat, butter of cray-fish, yolks of eggSr 
light cuHiSj in short, whatever y ou hâve, with sait and ^ce; 
let the whole melt and mix together : stuff it into sonte 
guts, and cook them as is direeted for white puddiiig^' 

LS08 OF FBOGS FRIBD. 

Set them to marinade for an hour, with TÎnegar, ptrfilej, 
whole chives, a bay-leaf, and thyme ; then let them drât; 
coTer them with fiour, and fry them \ serve them ganiisbed 
with Med panley. 
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FROO'S THIOHS KS FBICASSéE DB POULET. 

Pnt them iato boiling water, and boil them ali^htly ; take 
tliem outy throw them into cold water, and £aîn them; 
thcB pat them into a sancepan with muahrooms, a bonch of 
psntey, chives, a clove of garlic, and a pièce of butter ; pass 
them two or durée taras on the fire, and add a good pincn of 
floor, a glass of white wine, a little bouillon, sait and penper ; 
let them stew a quarter of an hour ; then take ont the m>g's 
thîghs ; strain the liquor, and reduoe it; add a thickening 
of the yolks of ^gs, a small pinch of paisley, chopped very 
findy, and let it tmcken without boiling. 



SNAILS BN FBICASSEB BB POULET. 

To cet the snails ont of their shells and to clean them, 
pat a handful of cinders into a kettle of water ; when it 
b(^ÎB8 to boil, put in the snails, and leave them twenty 
omiatee ; wben they corne out of their shells easily, clean 
tihem, and put them into some fresh cold water, in which let 
t&em jost boil ; next drain them, and put them to stew in a 
sanèepan with a pièce of butter, a bunch of parsley, chives, 
thyme, a bay-leaf , and some mushrooms; add a pinch of 
floor, some houiUon, a ^lass of white wine, sidt, and pepper ; 
stew them until the snails be reduced to a pulpy consistence, 
and there remains bat iittle sauce ; in servmg, pat in a few 
ydks of eggs, weU beaten ; let it thicken without boiling ; 
add a little verjuio^ or white vinegar, and nutmeg. 

VEGETABLES. 

OBBBN PBAS. 

Qreen peas are eaten during the months of May, June, 
July, and August: the youngest are the most délicate; they 
are served with various kinds of méat, and make excellent 
ragoûts, 

8TSWBD GRBEIC PBâJB. 

Put two quarts of shelled peas into a stewpan with a quar- 
ter of a pound of rery fresh butter, a bunch of parsley ; and, 
if you lÎKe, a lettuce neart or eos lettuce, three or four small 
omonSy a little sait, and sugar ; stir them about, and let them 
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8tew for an hoar ovcr a gentle fire ; then, take oat tiiepu^, 
add a pièce of butter rolled in flonr, aod serre. It b 
best to tîe the onion, letteoe, and panley togeUwr, and tikt 
them out before serving. 

AVOTHXB MODS. 

Melt inaaanoepanhalfapoimdoffreBhbiitler; a dé»w 
quarte of peas, a litde sali, and aoaae sogar ; ma kean^ lg^ 
of them, and stiew them half an honr over a S™^^^^ 
When they bave boiled, thicken them with the ydto m 
two eggSy and serre. 

OBBBH PKAB X L'AKOXuàlSB. 

Put a saucepan of water on the fire ; when it boibr M 
some salty a bunch of chives, a small bunch of mint, and ^ 
peas; boil them lill done ; strain them quickly în a cohadcri 
and serve them on a ^ek with a pièce of firesh butter, wbkà 
will melt of itBelf on the peas. 

PSAS AND BACX>N. 

Cut half a pound of bacon or ham into diee, and paiW 
if put some butter into a saucepan, and stew in itihe ha» 
to'a brown colour. Put a quart of green peas into a d^ 
dish, with a pièce of butter the siie of a wahiut ; loll 
with the hand, and pour over them some water, in ' 
leave them for ten minute^ that they may becoine 1 ^ 
drain them in a cohinde/, put them into a stewpan, v 
place them on the fire for a minute. Whilst vcry ff^ 
moîsten them with bauUIon or gravy, and add the P>«5LÎ! 
bacon or ham, a bunch of paMey, and chives ; ^ *J 
just boil together, and then finish the oooking oyis a se» 
fire ; skim off the ht; put in a little sugar if they betoo 
sait, and serve. 

Or the peas may be dressed much more amply bf aleviiS 
the bacon in the butter, adding the peas, moisfeennig é^ 
with water, and letting them stew with a bunch dt bertf 
and seasoning. 

Dry peas only serve to make purée. {See page G^) 

BKAN8. 

Beans should be young and small, and shoold alvays \f^ 
weU done. When they aieeaten in their shells, they ■«* 
be^boded a quarter of an hour, in water to take rf di* 
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BEANS À. LA MAOEBOINE. 

Pat into a saaeepan some pareley, cMyes, and mushroomsy 
(the whole choppecL findy,) and a pièce of butter ; add a 
pinch of flouTy and set it on the fire ; pour in some bouiBon. 
aad some white wine, adding a bondi of parsley, chive and 
avory ; let them boil over a slow fire ; then put in three 
bottoms of artichokes, boiled a qaarter of an honr in water, 
and eut into smaU dice ; add a qnart of young beans, 
boiled a qaarter of an honr in water, and skinned ; let them 
stew, adding seasoning, sait, and pepper ; take ont the herbe, 
and senre with eauri sauce. 

In prqnring beans with cream, do not put in any wine 
or ardchokes ; just before serving, make a thickening of the 
yolks of eggs with some cream. 
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BBANS A LA BOUBOBOISB. 



Put the beans into a saucepan with butter, a bunch of 
pBTsley, chîves, and a little savory ; set them over the fire, 
and add a pinch of flour, a little sugar, and pour in some 
bouillon ; when done, add a thickening of the yolks of eggs 
with a little milk ; and serve. 

BBANS 11 la MAITRB B'HOTEL. 

Thèse are done the same as French beans. {Seepage^ 70.) 

WINDSOB BBANS 11 LA POULBTTB. 

Take three pints of small tender beans; remove the tops, and 
blandi the b^ms till they yîeld to the pressure of the nnger : 
put a little sait into the water ; drain them ; put a gooa 
pÂeoe of butter into a saucepan, mixed with two dessert 
spoonsful of flour, sait, pepper, nutmeg, and a little sugar ; 
add the beans, moistened with a little water ; when %ey 
begin to boil, add a thickening of the yolks of two eggs ; 
and serve. 

HABICOTS. 

The French bean, haricot vert, should be very young. 
Theif7^« bean is most used in uie kitchen; the red re- 
qoires more oooking. 
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FRENCH BEAXS AU MAIO&E. 

Having fireed the beans of theîr strings and washed them, 
tfarow them înto boiling water with sait ; when they are 
bofled tender, pat them întocold water to préserve theîr green- 
ne88 ; take them out, and drain them. Pat into a stewpan ôome 
firesh butter, a pinch of floor, some parsley and etûres 
chopped yery finely, some sait, nntmee, a glass of mSk^'oi 
of the water in wnich the beans hâve Men boâed ; boîl to- 
gether ten minâtes, thicken with the yolks of e^gs; wann 
the beans in Uiis sanoe, and serve together. If yoo do Bot 
pat in milk, yoa may add a dash of vin^ar. 

To préserve the sreenness of beans, put over a slave a double 
doth, and upon the doth a good spooniiil of ivood-asbc^ 
Strain upon thèse ashes, through the sieve, the water m 
which the beans are to be boîled. This plan is also applicable 
to artichokes. 

FRENCH BEAKS AU GRAS. 

Boil them as in the precedins. Fry in a saucepan some 
parsley and an onion chopped finely, with some gooàhi', 
put in the beans, adding a little gravy and bouillon ; stfïw 
them a quarter of an nour over a gentle fire ^ and serve 
in the sauce thickened with yolks of eggs. 

FRENCH BEANS X IJL MAITRE d'HOTEI^ 

Boil them as above. When they are ready to be taken 
out of the boiling water, put into a stewpan some fresh 
butter roUed in fiour, and parsley chopped finely ; let it met; 
take out the beans, and let them drain quickly that they may 
not get cold ; put them again into the stewpan for a short ^^i 
sautez them, and serve 3iem in a hot dish, with a èéât of 
verjuice. 

FREXCH BEANS WITH BROWN BX71TER. 

When you hâve boiled them as above, season them with 
sait and pepper, and dress them on the dish. Put lato a 
frying-pan some butter; make it intoar^tur, and pour it over 
the beans; wairxn in the same pan a spooniul of vinegar, 
which pour also over the beans, and serve* 
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FREyCH BEAXS BN 8A.LABS. 

Boil the beans în water as in the preceding ; let them 
drain and remaîn to cool some hours before they are wanted ; 
season them wîth pepper, sait, and vinegar ; and cover them 
orer ouefîilly. Just before serving, £ain them^ and add 
salad sauce. 

WHITB BBAirS. (kARICOT BLANC.) 

Pat Bome fresh white beans in boîling water ; that is^ 
throw them into the water the moment it begins to boil ; 
then add some sait, and boil them on a brisk fire ; take them 
OQt when done ; drain them in a colander, and dress them 
în any manner you wish. 

The dry white beans are dressed in the same way, except 
tiiat l^ey ought to be pût into cold water, and they reqaire 
ft mnch longer time to boil.* 

WHITE BEANS k LA MAITBE d'hOTBL. 

Boil them as is jnst directed, and drain them quickly in 
order that they may not cool : pat them into a stewpan 
with some fresh butter roUed in nour, and parsley and chived 
cho^^ iinely, some sait, pepper, and a dash of verjuice ; 
stew them together, and serve them in a hot dish. 

WHITE BEANS AU GRAS. 

Put into a stewpan some fat, and a sUced onion ; let them 
stew till the onion is browned ; add some chopped parsley ; 
let them stew again for a short time ; throw in the beans 
boiled as above, and add some sait, pepper, and a dash of 
vînegar ; add, if necessary, some beau bouillon ; let them 
stew hall an hour, and serve. 

WHITE BEANS WTTH ORAVY. 

Mdt in a stewpan a pièce of fttt ; throw in a pinch of 
flonr, and let it brown ; put in the beans, boiled as 
above directed; add some gravy and bouillon, sait, and 
pepper ; let them boil together half an hour, and serve. 

* Thîfl applies eqnally to peas, lentils, &c., when dry, To 
tihe water in which thèse vegetables hâve been cooked, may be 
added onions and carrots for flavonring ; and the whole will form 
a sonp rMiçre. 

Tht above vegetables shonld be boiled in plenty of water ; as 
shonld also asparagus, spinach, and endive. 
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WHITE BEAKS EN SALADE. 

Thèse are prepared like French beans en salade. {8ee 
preceding page,) 

STEWED BEB BEAlfS. 

Bofl the beans in water, with bacon and button onkms ; 
if they are fresb^ put them into boîling water ; and if diied, 
into cold water. Wben they are done, put into a stewpen« 
pièce of botter, a pinch of nonr, and fine herbs, and let the 
beans stew with them ; add a glass of wine ; then let ail 
boil to^ther for half an honr, and senre with the bacon and 
the ornons. Less water is reqnired than for the 'vrhite or 
French beans. The water in which thèse beans are boîled 
makes yery good herb or onion sonp. 

LENTILS. 

Select those ihat are large and of a fine blood colonx* 
Lentils à la reine are only nsed to make purées with. They 
are prepared as white and red beans ; like dry yegetaUea^ 
they should be pat on to boil in cold water. The sancepan 
should be kept filled up with boiling water. A sort of 
wooden pestle, of flattened form, is userai for passing pUréei 
through the colander with greater ease and quickness than 
by the hand. 

FOBCEB GABBAGB. 

Choose a firm-headed cabbage ; take off the outer leaves, 
and the stalk ; place it in a deep dish, and pour oyer it 
some boiling water, which will take away the acriditv, and 
at the same time loosen Ûxe leaves sufficiently to enalue you 
to stuff it ; let it drain a minute, and gamish the inside and 
between the leaves witii a stuffing of veal and bacon or 
sausage-meat, a forcemeat of godiveauy or of fish ; tîe it np 
and stew it four hours in a saucepan over a gende fire, wita 
onions, carrots, trimmings of meaL bacon, saveloys, or whai 
you hâve by you, addins a little bauiUan, Serve with tbe 
liquor strained, reduce^ and thickened with fiour, asd 
poure4 over llie cabbage. 

GABBAGB X l'aLLSMANBE. 

Take some Scotch kail, or several small-headed cabba^ 
and parboil them ; chop them up a little, and put them mto 
■^ stewpan with a sufficient quantity of warmed butter and 
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bacon ; whea they are nearly done, without havine been too 
much pieasedy moisten them with a little gravy and bamUanj 
and serve them with bacon or sausages. 

B&USSELS SPBOUTS. 

Thèse are about the size of walnuts, but firm. Boil them 
a qnarter of an honr in water with sait ; then let them 
dnmt. Pot a pièce of butter in a sauoepan ; add the sprouts, 
with pqtper and a little sait, and some enry, if yon hâve 
aoy; senre them with a sauce blonde (See page 60.) 

CABBAOE WITH GBBAM. 

Wash the cabbaee, and boil it in water with a pinch of 
sait ; when it yields to the pressure of the finser, take 
it ont, and squeeze it ; put it into a saucenan wiSi butter, 
sait, pepper, nutmeg, and a spoonful of nour ; pour over 
some cream, and stew. 

BED CABBAGES, QUARTERED. 

Take one or two red cabbages ; eut them into four or six 
pièces, and throw them for a quarter of an hour into boiling 
water ; drain them ; put some fat into a stewpan ; add the 
quarters of cabbage ; season and coyer them with slices of 
bacon ; add some bouiUan or water ; when they are donc, 
drain and squeeze them, giving to each quarter a round 
sfaape ; dress them upon the dish, and serve in the middle a 
Spa^iish sauce with gravy. {See page 64.) 

BEB CABBAOE, MARINADBD. 

Take a large cabbaee, and eut it into quarters ; take ofT the 
lower part of the sta&, and remove the outer leaves ; then 
eut the quarters into shreds, like vermicelli, beginning at the 
head, and finishîng at the stalk; parboil the cabbage ten 
minutes in boiling water, salted ; drain it, and put it into 
a lar^ dish ; season it, and pour over it an equal quantity 
of Tmesar and water: leave the cabba^ tnree hours at 
most ; then, squeeze it dry. Put a large pièce of butter into 
a stewpan, add tJie cabbage, moisten it with gravy or cullis, 
and stew it very gently. 

BBD CABBAGE, LABDED. 

Choose a large firm cabbase, parboîl it, and remove the 
stalk ; add some gravy and mt, pepper and sait ; lard the 
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cabba^ wiih large pièces of bacon, and tîe slJces rotind it} 
put it into a stew^in, the place of the stalk uppermost, vrfO/t a 
little butter in it. Let it stew three hoan orer a sentie fin ] 
iàke it ofT; skim tbe sauce, reduce it, pour it over me càJtibèige, 
and serve. 

8AUBR KBAUT. 

Take some finn-headed cabbages, and eut tbe lettve^into 
Tery thin shreds ; place them in layera in a cask, altemaHly 
a layer of cabbage two finflers thick, and a kyer of salt; 
at every two layers, snrinkk some gin or Juniper berries^ in- 
stead of sait ; over the layer which follows, a double pardon of 
sait, reckonlng about five Ibs. of sait to fifly ndddle-siZQ^ P^ 
bages i and add, if you like, two bottles of white ràie. 
Cover the whole wîth large cabbage-leaves, which chaqge 
as soon as they beffin to spoil. Cover the sauer kraut with 
boards) and upon uem lay stones or any other weiçhts that 
will press it firmly down. At the end of a fortnight, skim 
the top of the liqnor, and wash the boards ; and the krant 
will then be made. Take some out as you want ît, ând 
cover up ^e cask. Wash the kraut in hot water befbre 
cooking it. 

TO DBBSS SAUEB KBAUT. 

After washinff it in several waters, put it into a sanoepaa^ 
with a pièce of oacon, some sausages and saveloys, the fiit 
of roast méat, a little gin, and two glasses of white wine. Let 
the whole stew six hours, and even more. Serve it upon 
smaU sHces of the bacon, the sausages, and saveloys. 

TO BOIL CAULIFLOWEB. ' ' . 

Choose white cauliflowers, very close and firm. Trim aod 
wash them ; throw them into boiling water in which yoo 
hâve put a handfîil of sait, or a little flour mixed irS a 
little water, which will keep them white ; when tiiey faeld 
to the pressure of the finger, they are donc ; take them ont 
of the water, and set them to drain ; then prépare 
as follows: — 

CAULIFLOWEB, WITH WHITE SAUCE 

Havin^ boiled the cauliflower, let it drain vdthout ^ 
cold, and dress it on the dish, pouring over it white — ,p-^ 
(»c€ page 60,) in sucha manner, thatit may penetrate ewry 
portion. '^ - ' 
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CaolîflowerB should be dressed on the dîsh^ by the side of 
each other, the flower oppermost, so as to appear to form 
only one great flower. in order to give them thîs perfect 
appearauce, they should be pressed together with the head 
downwards in a large bowl. 

CATJLIFLOWERS WITH SAUOB BLONBB. 

Prépare them Uke the above, and eover them witfa a 
MMce blonde. {See page 60.) 

CAULIFL0WER8 WITR O&BAM. 

Boil them like the preceding, and dress them upon the 
dish ; poiir over them cream ; sprmkle them with sait and 
pepper, and the raspings of bread. Place the dish in the 
Btttch oven before a gentle flre ; and let it remain there a 
qparter of an hour. 

GAULIFLOWERS WITH TOMATA SAUOB. 

^Hien they are boiled, dress them upon the dish like the 
preceding, and cover them with tomata sauce. {Page 64.) 

GAULIFLOWBRS WITH GRAVY. 

Boil them as above, and put them for a few minutes into 
ft Btewpan with a Uttle fat, and a pinch of flour ; add some 
g'*vy, sait, pepper, and nutmeff, a Utile bouiUan, and stir 
^em with care, so as to avoid breaking them. 

GAULIFLOWBRS EN SALADE. 

They are boiled like the preceding, and seasoned with oO, 
^egar, sait, and pepper; or wiw oil sauce, as directed 
^àa Artichokes. 

GAULIFLOWBRS WITH WHITB BUTTER, 

Boil and drain them as above. tum them in the stewpan 
^f^ a pièce of fresh butter, sait, pepper, and spice ; dress 
them neatly on the dish, surrounded, il you like, with bread, 
toasted, and fried. 

FRIED GAULIFLOWERS. 

Boil them as above, but take them ofF when three parts 
^one. When drained, put tiiem into a large dish with sait, 
pepper, and vin^ar ; make a kind of ragoût of them in this 
easonin^; put them into a batte r like that directed for 
Qrtichokes, and fry them. 
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CAULIFLOWKRS WITH CHEE8E. 



Boil iheiii in sait and water, and drain them ; èoàk tfae 
laigest pièces in whîte Baooe withoat thickening, mixed witfa 
sn^ed cheeee ; with this^ spread thé trimmings also, and 
dreas them in the sbape of a bowl on the dish ; coyer tfae 
whole agaîn with the same sauce, sprinkle the top witfa 
cheese, spread a layer of batter on it, and sprinkle witfa 
faread-raspings ; letthem brownin the oven ; and seryevery 
hot. 

CAULIFLOWISIUS AU ORATIK. 

In order to make nse of canliflowers that hâve hees 
aenred with white sauce, arrange them on a dish whieh cas 
be put on hot cinders ; unité the pièces neatly, and coTertfaem 
wilii small pièces of bread and butter. Brown them in tfae 
Dutch oven. 

TO BOIL ARTICHOKES. 

Cut ofTthe ends of the leaves, the stalk, and the hardkayes 
undemeatii ; put them at the bottom of a kettle, in boiliiig 
water, so as to tiiree-parts cover them ; add sal^ pepper, s 
bnnch of mixed herbs, and a little butter. Draw ont a les^ 
and if it be detached easily, the artichokes will be doue; 
take tiiem out of the water ; put them upside down to diais. 

ARTICHOKES WITH SAUCE. 

They should be served very hot, and well drained, aoomi- 
panied with a white sauce in a sauceboat ; or widi a fone* 
blonde, {See page 60. ) 

ARTICHOKES AU GRAS. 

Cut in two some middle-sized artichokes, take away tfae 
green part, and trim them ; parboil them in sait and water; 
put some slices of fat bacon in a stewpan, with one or two 
slices of veal, two onions, a carrot, a clove, and a yeir little 
thyme ; place the artichokes upon the bacon and veal, and 
set them over a gentle fire. When the veal is browned, 
moisten it with a uttle gravy, or good bouillon ; let it sim- 
mer. Serve the artichokes en turban ; thicken tiie aance 
Mth flour, and pour it in the middle. 
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BBOILED ARTIOHOKSS. 

Half boil tiiem, take off the chokes, in place of which, put 
a pinch of chopjped parsley and chives, some bread-rasping8| 
aspoonAil of oïl, sait, and pepper; broil the artichokes on 
the gridiron, and serve them very hot. 

FRIED ABTIOHOKBS. 

Trim some yonng artichokes as &r as the tenderest 
leayes, the ends of which take off. Put into a large dîsh 
six spoonsful of flour^ three of oïl, one of vînegar, two 
beaten eggs, a lîttle water or béer, pepper, sait, and a 
Kttle nutmeg ; beat the whole with a wooden spoon into a 
lîatter, into which dip the artichokes ; the fry being very 
hot, take with the colander a handM of artichokes, which 
let fell pièce by pièce as much as possible into this firy ; stir 
them about, and detach those that stick together, When 
they are of a fine colour, take them ôut of me fry upon a 
colander ; ihen throw a handful of sprigs of parsley into 
the fiy, and when donc, take it out, and Snân it on a cloth: 
^prinkle it with sait, and dress the artichokes on a folded 
aapkin, set round with the fried parsley. Or, a more simple 
mê^od is to eut the artichokes into quarters, trim, wash, and 
drain them, and dip them in batter, and fry them. You may 
bIso fry the bottoms of artichokes that hâve been boiled 
hi water, and taken from the table; and eut them into 
strips, aiter having taken off the leaves. The bottoms of 
artichokes are used to gamîsh ragoûts or made dishes. 

BATTER OR FASTE FOR ALL SORTS OF FRIES. 

Beat up some flour with a litde water, a spoonM of 
brandy, tne same of oil, and some sait, if the fry be not 
hitencfed for sweet entrements. Beat well together tïie whole 
as an omelet, but do not stir it. Let it stana half an hour, 
^d just before using it, mix the half of it with the white 
of an egg beaten to froth. The quantity of water cannot 
^ell be prescribed, but must be leamed by expérience ; the 
hatter ou^ht to faUropj by taking it in the spoon, and raising 
itin the nand very high. Potato flour isoest for batter or 
^Qces ; of common nour half the quantity will sufiice. 
Another batter may be made by beating up some flour in 
pûlk, a dash of vinegar, and a uttie fine sait ; to be used 
ùiuttediately. Having fried ihe articles, let the batter stand a 
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quarter of an honr, and then pour off the &t into a 
dish, to be used again. 

▲RTICHOKES FRICASSÉED. 

Cut the artichokes as for £rymg ; boil them in water, put 
them into cold water, and then prépare them Bsjricassèe of 
fowl, which see (page 130^. 

ARTICHOKES SAUTÉS. 

Cut into quarters some middle-sized artichokes, take away 
the choke, and trim them, leaving three leaves on each; 
wash and wipe them. Put some butter into a saucepan, in 
which place the artichokes, and set them on a gentle fiie 
twenty minutes before serving. Dress them on the dish, 
en turban. Put a spoonful of bread raspings into the 
butter, with some chopped parsley, the îuice of a lemon, and 
a little sait ; make it into a sauce, which serve in the middle 
of the artichokes. It is not necessary to parboil them. 

▲RTICHOKES 1 LA PROVENÇALE. 

Clean some artichokes ; boil them a quarter of an hoor in 
water ; take away the choke ; put them in a baking-dish with 
some oil, cloves of garlic, sait and pepper ; set this upon some 
hot cinders, and when the artichokes are done, take away 
the garlic, and serve them with the juice of a lemon only. 

STUFFED ARTICHOKES. 

Thèse are dressed in the same manner as the preceding, 
ezcept that înstead of garlic, put into the middle of the 
artichokes some parsley, chopped chives, and a stuffing of 
méat or godiveau {see page 76 :) when the leaves are roasted 
brown or crisp, serve the artichokes with fine herbs, a little 
oil, and the juice of a lemon. 

ARTICHOKES 1 LA BARIGOULE. 

Trim and wash some artichokes, and boil them in water; 
drain them, and take away the chokes, which replace by » 
forcemeat thus prepared : — ^Chop finely some parsley, onîons, 
mushrooms, fat bacon, and sweetbread of veal blanched; 
with it fin each artichoke, which, with some butter, set orer 
a gentle fire. When done, take them ont and drain tiiem, and 
serve them with whatever brown sauce you like. Or trim and 
wash them : parboil them sufficiently to be able to take avay 
the choke with a spoon ; warm some oil in a frying-pan, and 
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tbereîn put your artîchokes by the side of the leaves ; let them 
brown, and then drain them. Place them in a stewpan, the 
leayeB uppermost, and on some slices of bacon, with bouillany 
a bay-l€»f, a little thyme, sait, and pepper ; stew them well, 
fmd serve them with the sauce reduced. 

BAUCB FOR BAW AND BOILED ARTICHOKES, 

ASPARAGUS, &C. 

Take the yolks of two eggs boîled hard, and break them 
in a sauceboat ; beat them up with a spoonful of vinegar, 
and add sait, pepper, some garnish of salad chopped very 
finely, or a chopped shalot ; câd two spoonsfdl of oil ; beat 
it up, and serve with large artichokes, boiled ; or young fresh 
artichokeé^ raw. 

WHITB BNDIVB 

Is eaten in salads, and serves to make ragoûts, After 
having trimmed and washed it, boil it half an hour in sait 
and water. Remove it into cold water, squeeze it dry, and 
then chop it up ; put it into a stewpan, with a little Dutter, 
some bouillon or gravy ; or make a rotix to thicken the sauce ; 
when it is donc, season it well and skim ofF the fat ; serve it 
over some roast mutton, whether it be shoulder, breast, or 
1^. 

If you wish to use it en mawrey in the place of a roux 
of fiour, put in a thickening of tne yolks of eggs and cream ; 
and serve it with some soft-boiled eggs^ 

BOILED SALAD OF ENDIVE. 

Clean the endive without separating the leaves from the 
stalks, and boil it in sait and water ; remove it into cold 
water, and drain it on a cloth ; serve it in a deep dish, 
gamished with red beetroot. 

LETTUGE EN MAIGRE. 

Choose some firm and close-headed lettuces, take away the 
outer leaves ; wash, and parboil the hearts ten minutes in 
boiling water ; when cold and drained on a cloth, make a small 
incision with a knife, and introduce in it a little sait, pepper, 
and nutmeg j line a saucepan with carrots, onions, a small 
bunch of mixed herbs ; put in the lettuces and pour over 
some water, that they may soak well ; add a pièce of butter, 
a little sait, and a clove ; cover them with buttered paper, 
and Btew them two hours. Just before serving, drain them ^ 
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set them round the dish, and make a small white roux, 
which moîsten with the liquor of the lettuces, and a little 
cream ; reduce this sauce, thicken it with the yolks of two 
eggs, pour it oyer the lettuces, and serve. 

LBITUOE WITH GRAVY. 

When it is prepared and boiled like the preceding, put it 
into a Btewpan, with a pinch of flour, some fat, and gravy ; 
let it boil ten minutes ; add a little bouillon^ and serve. 

LETTUOE, WITH SA.UOE BLOlï^DE. 

When boiled, cover it with a sauce blonde, {Seepage 60.) 

STUFFED LETTUGES. 

Take off the outer leaves of several close-headed lettuces ; 
parboil them a quarter of an hour ; dip them into cold 
water, and drain tikem ; then spread the lettuces upon the 
table, to put in the stufiing either aras or maigre ; tie them 
up, and stew them in a pan with gravy or bouillon ; or 
with butter, if it be en maigre; when done, serve them with 
their gravy. 

LETTUCE OHOPPED EN CHICOBÉE. 

Blanch and boil a dozen lettuces; drain, and then chop them 
up ; put a good pièce of butter into a stewpan, with sea- 
soning • set them on a hotstove ; add two spoonsfulof flour, 
and a little gravy or bouillon ; stew, and serve them gar' 
nished with £ried bread. 

LETTUCE SALADS. 

With Bacon, Season the salad with sait, pepper, and 
vinegar. Melt in the frying-pan some small dice of fisit 
bacon ; pour them very hot over the salad ; mix, and serve 
immediately. 

With Tunny, Omament the top of the salad with strip$ 
of tunny, and quarters of eggs boiled hard. Serve it thus, 
and season it at table. 

Mn ma^nonnaise. Season it as usual, mix it, and poixr 
over it a magnonnaise, and serve. 

With Cream. Season it with sait, pepper, and vinegar, 
and add some cream ; mix it, and serve. 

CABDOONS AU MAIGBE. 

Cut them into slices ; trim^ wash, and boil them in sait 
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and water, and a spoonful of flour ; stir them from time to 
time to prevent the top from becoming black ; set them to 
drain ^ pour over them white sauce, or sauce blonde. 

CARDOONS WTTH GRAVY. 

Boil ihem like the precedin^. Put înto a stewpan some 
(at, and a spoonful of flour, wnich brown ; add to it gently 
a ladlefal of botdllan, a bunch of parsley, sait, and pepper ; 
let tius stew a quarter of an hour ; then put in the carobons, 
and some gravy ; and let them stew until the sauce is reduced, 
when serve. 

OARDOONS AU JUS, PLUS DISTINGUÉS. 

Take the whitest sîdes of cardoons, and eut them of equal 
length ; trim the edges wîth a knife, and parboil them^ take 
them off the fire, and pour in a litàe cola water, untd you 
can hold your finger in it ; clean the cardoons by means of 
a cloth or a soft-Ëured brush ; when they are well washed 
in seyeral waters, drain them ; line a stewpan with slices of 
bacon, a little ham, carrots, onions, a smfiul bunch of mixed 
herbs, and two cloves ; put in the cardoons ; cover them 
with slices of lemon without the peel and pips, a pièce of 
bacon, a little sait, and some water ; set them over a stoye 
to stew ; just as they boil, add a good pièce of butter roUed 
in âour. When the cardoons are donc and drained, put into 
a saucepan two spoonsful of cullis and two spoonsful of 
grayy ; reduce this sauce, and set the cardoons in it to sim- 
mer for a few minutes ; just before seryin?, add a little 
beef-marrow mdted in a bain-marie ; serve tnem very hot. 

CARDOONS AU GRATIN. 

Take some boîled cardoons ; butter a dish, and sprinkle 
ît with bread-raspin^s ; put in the cardoons, and sprinkle 
them with crumbs ot bread ; moisten them with warmed 
butter ; place the dish on the hot cinders, and brown it 
in a Dutch oven. Cardoons au gratin are also dressed 
with grated cheese and bread-crumbs, moistened with butter, 
and browned as above. 

CARDOONS X LA FOUIfETTE. 

Boil them like the preceding ; make a sauce à la poulette, 
as for cucumbers. {Page 1B5 J A purée may also be made 
wiâi them, like celeiy, &c. (Page 70.) 
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Trûn the eeleryy takmg off the green leaTcs ; iàiak dam 
it whole ; wash it carefbfiy^ serre it in a salad diah, and a 
remolade in a aançeboat. 

CBI.EBT WnH O&ATT. 

Take eight or ten feet of fine ceieiy ; eut them into short 
pièces, and parbofl tbem ; drain wsaoky and dresa them as 
eardoona ; finiah them in the aame way^ only do not pat to 
them any beef-marrow. 

FBIBD OBLEBT. 

If yen haye any dressed celery, remove from it as mnch 
as possible the sauce in which it was served ; split it, d^ it 
in butter, and firy it to a good brown colour ; serve it cma 
folded napkin. 

FENNBI.. 

Sweet fennel is commonly used in Italy, and it might be 
easily introduced into this country. It is ^rown like celer^ 
for which it may be used as a suostitute, m summer, in aO 
culinary préparations. Moreover, it is eaten at table in the 
place of radishes, when they fiiil. It is served in a glas 
bowl, and its foliage is a graceful omament of the table. 

PUBÉE OR FORCEMEAT OF 80RREL. 

Trim some sorrel, white beet, lettuce, borage, chervil, and 
spinach, which blanch by plunging them for a moment into 
boilinff water, aud then into cold water; drain them, and 
then cnop them up. Put a pièce of butter into a stewpan, 
and then the vegetables, with a spoonftd of flour, sait, voà 

Eepper ; moisten it with milk, and let the whole stew half an 
our ; add the yolks of two or three eggs, well beaten, and 
serve gamîshea with some poached eggs, or hard-boilcd 
eggs, eut asunder, and laid around the purée, 

ISn gras. Use some fat and gravy with the butter, « 
moisten it with bouillon. Take flie gravy of the méat liât 
you are about to serve over it, whemer it be Jricanka»j 
cutlets, &c. 

SORREL FRITTERS. 

Take some mîddle leaves of sweet sorrel ; remove the ex- 
tremities, and dip them in batter; fry them, and garni* 
with fried parsley. 
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SUBSTXTUTBS FOR SPINAOR. 

Spinach is acrid in sammer ; at this season, therefore, the 
leaves of beetroot may be substituted for it wîth advantage. 
Choose the young beet leaves, and take off the extre- 
mities and the aides ; dress them exactly as spinach. Water- 
cress, boiled and prepared Uke spinach, is «dniost equal to 
it An imitation of spinach may be obtained with young and 
tender nettles. 

STEWBD SPINACH. 

Trim and boîl the spinach in hot water with some lettuce, 
ia order to render it sweeter ; then throw it into cold water, 
and squeeze out the liquor from it ; chop it finely, and put 
it into a stewpan with a good pièce of butter ; let it simmer 
over a gentle fire a quarter of an hour. and then add a little 
sait, sugar, nutmeg, and a pinch of nour ; moisten it with 
nûlk or cream ; let it simmer a quarter of an hour longer, 
and serve. In order to make it au gras, instead of milk or 
cream put in some good bouiUan or gravy ; and, when thus 
prepared, serve it gamished with fried bread. 

ONIONS WITH GRBAM. 

Take some small white onions, boil them in hot water 
with sait, and let them drain. Put a pièce of butter 
ïnto astewpan ; then the onions, sprinkled with a little flour, 
P^PP^f , and sut : pour over them some cream ; stir with a 
spoon until it boils, and serve immediately. 

POBCED ONIONS. 

, Make a high-coloured roux with butter and flour ; thia 
|t with white wine and bouillon ; put in some onions that 
"*ve been boiled a quarter of an hour in water, with a bunch 
of parslev, chives, doves, a bay-leaf, and thyme ; let them 
8tew, and serve tiiem with the sauce thickened and ^mished 
^ith thin slices of bread fried in butter; and with whole 
^P^, and anchovies chopped finely. 

^en onions are stewed in bouillony well drained, and 
^led, they are eaten in salad with sait, pepper, oil, and 
vinegar. 

LBEKS BN HACHIS. 

"^^ a good quantity of leeks ; eut them in two or three. 
v^moving the green part which may be hard ; wash and 
P&fboil Siem \ take them. out, and parboil them a second 
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in botter ; preas the chopped marrow, and add it to this 
seasoniiig. Soak some cramb of bread the size of two eggs 
in baitU&n or milk ; sqneeze it, beat ît with half a ponndof 
aansage méat ; then mix ail the ingrédients, and season them, 
«nd with the mixture fill the marrowB ; sprinkle them with 
the racines of bread ; moisten them with botter^ and bake 
them in a I>ntch OYen. 

T01EATA8 FOBCBD. 

Pare the Btalk-end of a dozen tomatas; take ont the 
intides with a spoon withont breaking them ; strain this pulp 
to separate the seeds from it; boil it to apurée. Put into s 
«tewpan two spoonsfîil of oil, pareley, garlic, chopped shalots, 
and ny thèse fine herbs lightly ; add a Httle grated lean 
bacon, the cramb of a loaf soaked in bauillan, and the to- 
matà purée; season with pepper, sait, nntm^, and the volks 
of two egs;s, well beaten ; when the whole is cooled asd 
well mixed, fiU the tomatas with it, and sprinkle them with 
the raspings of breeul ; place them in a Daking-dish, weD 
buttered, and beke them in an oven ; or dress them by 
placing hot cinders aboyé and beneath them. 

PUHPKIN AND GOUBD. 

Trim and cnt them into pièces, which throw into boiliug 
water with a little sait ; boil them bo as to make a purée; 
put into a stewpan a pièce of butter, and a glass of cream ; 
add to this the purée of pumpkin, &c., some pepper, sait, 
and a pinch of flour ; let it simmer .a quarter of an hoor ; 
thicken it with the yolks of eggs, well beaten, and serre. 

TUBNIPS 1 LA POULETTE. 

Cut some tumips into the form of oliyes, almonds, or 
beans, and throw niem into boiling water, and then into cold 
water to blanch them ; put into a stewpan a pièce of butter, 
and a spoonful of fiour, to which add some bouillon ; waio 
together, but take care that it does not brown ; drain the 
tumips, and stew them in it ; then reduce the sauce, if too 
thin ; and, just before serviné, add the yolks of three well- 
beaten eggs, and a little good fresh butter. 

TURNIPS 1 LA BÉCHAMEL. 

Peel and shape the tumips of equal size; parboil them, 
and stew them in bouillon ; when donc, serve them with a 
«auce à la béchamel, (Seepage 69.) 
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TTTBNIPS WFTH SUOAR. 

Pare ând trim Bome small tumips, which put into a stew- 
paa with butter ; when they are yeUow, sprinkle them with 
80^, and a litàe sait, and add some bouillon; cover them^ 
finish stewing them gently, and serve. 

TURNIPS IN THE FORM OF PEAJ9. 

Choose some large sound tumips, and blanch them ten 
minâtes. Put them mto a stewpan with some butter : sea^- 
son them, and add some powdered sugar, three ladlefuls of 
veal gravy, or some cullis or thin gravy ; butter a sheet of 
paper, and put it over the tumips ; let them stew fast, and 
then gendy. When done, dress them like a compote of pears 
in the gravy. 

PXJB3ÊB OF TURNIPS. 

Peel and eut the tumips into thin slices ; parboil them, 
and drain them ; put them into a stewpan with a good pièce 
of butter, sait, and pepper ; and leave them to simmer over 
a very gentle fire, with some gravy, if y ou bave any, until 
they are reduced to apurée ; then serve them alone, or with 
roast méat or cutlets, en entrée ; or with boiled mutton. 

TURNIPS WITH MDSTARD. 

When blanched and drained, season the tumips with sait 
and pepper, and serve them with a white sauce and mustard, 
well beaten up together. 

TURNIPS WITH POTATOBS. 

Peel some tumips, and boil them. in water, with kidney 
potatoes, peeled; when done, take them out whole, and 
dress them on the dish ; melt in a stewpan a pièce of fresh 
butter ; mix in some mustard and sait, and pour it over the 
vegetables. 

TURNIPS WITH GRAVY. 

Cut the tumips into pièces ; brown them in a stewpan with 
butter ; pour in some bouillon or gravy ; add seasoning ; let 
them stew over a gentle fire, and serve with the sauce 
thickened. 

RAGOUT OF GARROTS. 

Scrape §uid wash the carrots ; blanch them ; cut them 
into strips, and set them over the fire in a stewpan, with a 
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pièce of butter, sait, pepper, and chopped pardey ; let them 
8tew, and pour in some milk; when done, thicken the eaace 
-wiùi the beaten yolks of eggs, and serre. 

If it be au graSy put them înto a stewpan with slices of 
bacon, pareley, chives, sait, and ! pepper ; add boidUotty or 
graTY ; stew the whole ; strain, and reduce the sauce ; serre 
togetber* 

CA.RBOT8 1 LA MAITBB d'hOTEL. 

Scrape the carrots, eut them into short pièces, and boil 
them m sait and water, with a little butter or poultiy- 
ftit. Put into a stewpan some butter, parsley and chives 
chopped up, sait, and pepper; add the carrots wheB 
drained, stew them quickly, and serve. 

PBIED CABBOTS. 

Cut the carrots in slices; blanch them; fiy them in 
butter, and serve Aem very hot 

CABROTS 1 LA FLAMANDE. 

Scrape and cut the carrots into thin slices, and hhndk 
them' nve minutes ; put them into a stewpan with butter, 
bouUlon, and a little sugar, and stew them half an hoiir; 
then add a pièce of butter, fine herbs, and a spoonful of 
gravy ; stew them, and serve them gamished with nied faread. 

CABBOTS X LA POtJLETTB, 

Scrape the carrots, and cut them into slices ; set them to 
stew in boilîng water, sait, and butter, or the fatof poultry ; 
when donc, drain them ; put a pièce of butter into a stew- 
pan, with two spoonsful of flour; add seasoning, «ad 
pour in some houiUon or water ; warm till thickened, whca 
add the carrots, wi^ well-beaten yolks of eggs, and a Bttfc 
sugar; boH up and serve. 

CABBOTS WITBr FINE HEBBS. 

Stew the carrots as above directed, and drain them ; put 

a pièce of butter into a stewpan, with two spoonsful of floai; 

to make a roux^ to which add some chopped parsley, with 

seasoning, and gravy or bouillon; warm the whole togetber, 

then put in the carrots; add a little lemon-juice, soii 
serve. 
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BSETBOOT« 

Beetroot may be either boiled or baked, eaten in salad or 
frlceusée. For the latter, boil it^ aad cat it into slicesy 
which put into a stewpan with butter, paraley, chives 
chopped finely^ a Utile garlic, a pinch of flour, some vinegar, 
sait, and pepper ; Btew the whole a quarter of an hour, and 
serve the bœtroot with white sauce. (SeepageOO,) 

FBIED SALSIFIS. 

Salsifis 18 white, and is gathered the first year. Scrape it 
asd tfarow it, according as it is prepared, into a large dish 
oontaining some water and vinegar ; take it out, and boil 
H in plenty of water, with a Uttie sait and a spoonful of 
flour ; when done^ drain, and mannade it in a large dish, 
with sait, pepper, and vinegar, untîl the moment before 
oaing it; then iry it in batter, of a good brown colour, and 
serye. 

SALSIFIS 1 LA POULETTE. 

Scrape the salsifis, and throw it into cold water with a 
little TÎne^ar ; beat up two spoonsful of flour with some 
water and a little sait ; add plenty of boiling water, and the 
salsifis ; when tender, drain it ; make a sauce à la poulette 
as for carrotB (seepage 1S8,) and thicken it with the volks 
of four eggs, well beaten 3 add the salsifis and lemon-juice^ 
and serve. 

SALSIFIS AND SAUGE. 

Salsifis may also be boiled in water as above, and senred 
with white sauce, or a «auce-^2o7u2e. (Seepage^), 

SALSIFIS WITH OBAVY. 

Boil fhe salsifis as above, and then proceed as for canli- 
flowers with gravy . (See page 11 b,) 

SALSIFIS EN SALADE. 

Boil ihe salsifis as above, and drain it; eut it of 
equal lengths ; dress and season them like a ^ad, taking 
care that they are very white, and that white pepper l^ 
ttsed. 

The leaves of the heart of salsifis are also eaten in salad, 
when young and sufiicientiy white. When the hearts are 
luge, tie them up ; stew them like roots, and serve with 
gravy or brown sauce. 
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Thèse are not to be confoonded with potatoes. 'Ebey tre 
tomewhat in the fonn of potatoes, bot of greater leDgtb ; 
when they hâve a rose-like smell, they will not last lon^; 
ihey are very sweet and délicate. They may be firîed îb 
batter, after beins marinaded with brandy and lemon-ped; 
they are aîso fided in batter, like potatoes. 

TO BOIL POTATOES. 

Wash the potatoes, and put them on the fire in an iron ssaee- 
pan with cold water and sait ; take them ont as soon as they 
can be easily peeled ; when this is done, pour off the vater, 
and put the peeled potatoes înto the saucepan; set them OT€r 
the me for a minute or two, to dry. 

POTATOES 1 I^ HAITIIE d'hOTEL. 

Boil the potatoes in water as above, and peel them ; eut 
them into slices, and then put them into a stewpan with 
fresh butter, parsley, and chiyes chopped up, sait, pepper, 
and a dash ol vinegar ; warm them up, and serve ; in place 
of butter, oil may be used; when the potatoes are yerysmall, 
they need not be eut into slices. 

POTATOES 1 LA PARI8IENIfE« 

Put a pièce of butter or lard into a saucepan with a hige 
onion chopped finely ; when it is well browned, pat in a 

flass of water and the potatoes, with pepper, sdt, asd a 
unch of mixed herbs ; let them stew over a gende fire; 
take out the herbs, and serve the potatoes with the sanoe. 

POTATOES 1 l'anglaise. 

Wash some potatoes ; boil them in water and salt^ and 
then peel and slice them ; put a pièce of butter into a 
stew];)an ; set it on the fîre, and put m the sliced potatoes; 
add sait, pepper, and a litUe grated nutmeg; stew the 
whole a short tîme ; prevent the butter becommg ofly, and 
serve them on a dish very hot.t 

* Tbe sweet potatoes of Peru, sold by dealers in foreign fruit. 

t This is a good mode of dressing potatoes, thonjrli raflicr J* 
Française than f Ançlaûe.-EDT^ . 
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POTATOES WITH WHITB ftAUCE. 

Boil some potatoes in water and sait ; peel them as hot as 
possible ; eut them into sliceH, and arrange them on the dish, 
ponriiig oyer them some whîte sauce made with potato- 
flour. {Seepage 60.^ 

POTATOBS WITH SAUCE BLONDE. 

Boil and prépare them like the preceding, and serve them 
with sauce blonde, (See page 60.) 

POTATOES WITH CREAM. 

Boil, peel, and slice the potatoes as ahove. Put a eood 
pièce of butter into a stewpan, adding a spoonful of âour, 
sait, pepper, or a little grated nutmeg, some parsley ancf 
cfaives chopped finely, and miz the wholetogether ; thenadd 
a Çlass of cream, set aie sauce oyer the fire and stir it until it 
boils ; then put in the sliced potatoes, boil up, and serve very 
hot 

POTATOES WITH BACON. 

Fry some îèX bacon eut into diee ; when done, put to them 
a spoonful of flour, which brown by continuaJly moying ; 
add pepper and a little sait, a bunch of parsley, thyme, and 
a bay-l^ ; moisten with houillony or water ; let it boil fiye 
minutes, then put in the potatoes raw, well peeled and 
washed, and eut into pièces if they be large ; when donc, 
take off the fat, and serve. 

POTATOES FORCED. 

Boil, peel, and slice the potatoes, as above ; put them into 
a stewpan with butter, pepper, sait, parsley and chives, 
choppeafînely, and a little flour ; then pour in wmehouiUonj 
aglass of wine, more or less aceording to thequantity ; when 
doue, thicken and season the sauce, and serve. 

POTATOES 1 LA LYONNAISE. 

Boil, peel, and slice the potatoes as above, and put them 
into a stewpan ; make a thin purée of onions ; pour it over 
the potatoes, and keep the whole hot without boiling. Or, 
pnt into a stewpan a good pièce of butter, and eight sliced 
onions, and set them on the fire ; add a pinch of flour, and 
when they are well browned, add sait, pepper, a small 
ladleful of bouiUon, or water, and a dash of vinegar ; let the 
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die poIfttoeB and senre hot. 

P0TAT0B8 k UL PBOTXirÇALK. 

Put a good pîeee of batler înto a stewpan^ or six deasot 
spoonfnls of oi^ with balf tfae ped of a lemon, some panWy 
gariic and dûreB findy chopped, alitt]egx«tednutmee,aUy 
and pepper ; ped tfae potatoes and cat tfaan if toc uxfid ; 
stew toem in tfae aboTe aeaBoning ; and, jnst before aemngi 
add tfae joîoe of a lemon. 

POTATOES BK PURÉB. 

Take aonie yéQow potatoes^ and put Ifaeni imder tfaeashel; 
wfaen done^ take ont tfae maîde and preas it throogà t 
cnllender ; pat it into a stewpan witii two oonoes of 
firesh botlery pepper, and sait ; stir and moisten with milk 
antil tfae pitrée be of oonrenient oonaaleney ; let it iost 
boil witfaoat baming, and tfaen senre. Sngar may beaned^ 
bat no pepper. 

BTUFFSD POTATOES. 

Waah and ped eiçht large potatoes ; divide tfaem leaii^ 
irise tfanmgfa tfae middle ; hoUow them ont neatly wîm s 
knife or spoon, till tfaey are reduoed to the thiciÉnesB of a 
penny-piece. Take tfae insides of two or three potrtoes 
roasted onder tfae ashes, two shalots chopped findv, a fkm 
of batter tfae sise of an egg, a small pièce of fiu baeom«ik 
into dio^ a pinch of cbopped parsley and chives ; aad toit 
tfae whole to a peste in a mortar, with pepper and aliflfe 
sait; batter tfae insîde of the potatoes, and fill them wA 
tfais paste, ezoept jost at the apper part; then put tfae 
potatoes upon a outtered tin, and bake them in a Duleh 
oyen ; in half an honr, if both aides be browned, serve. 

POTATO CAKE. 

Roast twdye yeUow potatoes in the ashes, or bake Ûm 
m an oyen ; then ped and put them into a sancepan wîifc s 
litde sait, and gratod lemon-ped ; set them npon tfae store 
tmd pat in a pièce of fresh butter, and stir the whole ; add a 
litde cream and sugar ; still continaing to stir them ; tba 
let them cool a little, and add some orange flower-waterj 
dgfat yolks of eggs, and four only of whites, whisked iotô 
"ûth; beat ap the whole together, and mix it with the 



TSOSTABLSS. 108 

potato purée. Butter a moald, and spriakle it with 
bread-crambs ; pour in ihe paste^ place the pan npon hot 
cmden, with nre npon the lîd, and let it remain for 
tiiree quarters of an hour ; or it may be baked in an oren. 

POTATOES BN GALBTTK 

Take twelve long red potatoes baked under the ashes ; peel 
and put them hot into a Iflj-ge dish with a quarter of a pound of 
bntter ; sait, pepper, and a glass of milk ; mash them untQ 
the butter be well mixed and melted. Thickly butter a pie- 
dish ; then put in the potatoes ; smooth the top and score it 
lozei^ge-shaped with the back of a knife. Bake in a Dutch 
OTe&y or with cinders above the dish, but no fire underneath. 
When the top is yellowish brown and forms a cmst, serve. 
It will Iake alwut ten minutes' iNiking. 

POTATOES EN PYBAMIDE, 

Boil the potatoes in water, sait, peel, cmd mash them as for 
a pmrée ; pat them into a stewpan with a small pièce of 
butter and a llttle sait; moisten them with some good milk ; 
leave them by the fire-side, and as they become (S'y moisten 
them afresh; when donc, dress them en pyramide on the 
diah ; farown the pyramid in tiie Dutch-oven, and serve hot. 

FRIED POTATOES. 

Ped and slice some raw potatoes ; throw them into a very 
iiot fiy of butter or &t ; when crisp and weU browned, tsîke 
tiiem ont, sprinkle them with sait, and serve very hot. 

Or, make a batter (See page 177); slice some raw potatoes, 
dip or soak them in this batter, and firy them untU they are 
pôfectly done. 

POTATOES SACTÉES ATT BBUBRS. 

Peel and slice some raw potatoes ; put a ffood pièce of 
batter into a stewpan, and place it over a brisk nre : add the 
potatoes, and eautez them till they are brown ; then drain 
them in a cullender, sprinkle them with sait, and serve 
without any other seasoning. 

POTATOES EN SALADE. 

^ Boîl, peel, and slice some potatoes, and season them with oil, 
vinegar, sait, pepper, and fine herbs ; in place of oil, butter 
or cream may be used ; mix in, if y ou like, some gherkins 
eut into slices, and beetroot, anchovies, and capers. 
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POTATO FRITTBIIS. (hOBS d'^ŒUTBE.) 

Take some yellow round potatoes, boîl and ped them ; and 
grate or masa tiiem. For six persons, add, when tbe 
potatoes are very hot, four well-beaten eggs, a Uttle cream, 
chopped parsley, dÛTes, sait and spioe ; and mix ihe whole 
togetlier. Raise on ihe end of a Knife about a teaspoonfiil 
of this paste, and drop it înto a pan of boiling lard or butter, 
when tne paste will swell and fonn a round^ light frîtter. 

POTATO BALL8. (bNTBÉE.) 

Mash some boiled potatoes and mix them with wm 
minoed méat, butter, sait, pepper^ parsiey, chives, shslots, 
chopped finây ; and one or two well-beaten eg^ ; make 
them into some balls, which soak în the white of an e^r 
fiy them, and serve them gamished with parsley, or wim a 
sauce. 

POTATO BALLS. (ENTREMETS AND HOBS D'ŒIITRE.) 

Boil and peel the potatoes, and beat them in a mortarwith 
some butter; stir in two spoonsftil of boiled cream, and theo 
a spoonfal of powdered sugar ; add some sait, and gradually 
two or three weU-beaten effgs ; let tl^ paste be rauer finHf 
but not too hard. Then iake out the paste, and form it into 
baUs about the size of a small egg, and roll them in flour. 
Put them into a pan of boiling mitter, and fry them vith- 
ottt browning. When they are doue on one side, tamtbem. 
Serre them without sauce or other accompaniment. 

JERUSALEM ARTIOHOKES. 

Thèse are boiled in salted water, and peeled like potatoes, 
and served with a white sauce, (See page 60) à îa maitre- 
cPhotel, or en salade. Or, when peeled, eut them into 
j[uarters, and fry them like potatoes. Or they may be cat 
into dice, and put them into ragoût instead of bottons of 
artichokes. 

TRUPFLES. 

Choose truffles, large, weighty, as round as possible, black 
above and veined within; suffîciently hard, and of an 
agreeable smell. They are used in a great number of 
ragoûts, to which they impart an excellent flavour. It is 
necessary to wash the truffles in several waters, with a brosh, 
until it is quite certain that Ûiere does not remain oo them s 
particle of sand or earth. They must also be peeled whencTer 
they are used with fowl or in ragoûts. 
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TBUFFLES AU NATUREL. 

Take some fine truffles, well wash and clean thcm ; wrap 
each in ûve or six pièces of paper, which moisten ; and bake 
them in hot ashes for a foll hoor ; take off the paper, wipe 
the truffleB, and serve them hot in a napkin. 

TBUFFLBS WITH WINB. 

Put the tmffles into a stewpan with Bome chopped bacon, 
a bnnch of mixed herbs, a clove of garlic, gravy, or bauiUan, 
and haLf a bottle of good white wine. When stewed, take out 
the truffles, drain them, and serve them quite hot in a folded 
napkin. 

TO GHOOSB HUSHROOMS. 

Whole families hâve been poisoned by eating spurions 

mnshrooms, gathered in the woods and fields. It should, 

however, be stated, that the best mushrooms may become 

nnwholesome by tiie quality of the soils or substances 

that produce them, or by their being gathered too 

soon or too late ; or, furâier, by neglecting to observe 

certain précautions in using them. Thèse are requisite even 

in making use only of the common or edible mushroom, 

(agaricus eduUsy) cultivated in beds ; for thèse are the only 

kinds in which we can hâve confidence. They should not be 

^thered too old. They ought, moreover, to be kept some 

lime after they are gathered, before being used ; they should 

be peeled, the largest eut into several pièces, and thrown into 

cold water with a little vinegar, which prevents their red- 

denijig ; in raaouta, they ought not to be uscd before they 

bave been weU drained ; it is best to put in a little wine, 

vinegar, or lemon-juice. It is, moreover, most prudent not 

to eat mushrooms until they bave been cooked some days. 

MUSHROOMS EK CAISSE. 

Peel and eut some mushrooms into pièces ; make a paper 
case and butter it ; put in it the mushrooms, with butter, 
parsley, chives, and a shalot chopjied up, sait, and pepper : 
place the case on the gridirou, broil it over a slow nre, ana 
serve. 

BROILED MUSHROOMS. 

Choose the large ones ; peel them and take off the stem ; 
place them on the gridiron, so that the hollow part be upper- 

o 2 
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most, whiéh fiU with botter, sslt, pepper, and fine ImAb, 
juBt before aemng; as is done witii aheeps' kîdnqyB 
flkewered. 

XU8HBOOXB XK FBIGABSÉB DE POUL1ST. 

Pedy and eut up the mnabrooniB if ihey be laige ; paiboQ 
them: ihrow them into cold water, and wipe tluemwelL 
Put toem into a stewpan with a pièce of butter, and let them 
Btew: add a pinch of flour, some sait and pepper, and a 
buncn of parsiey ; moisten them with bauUUm. and ^cken 
with yolks of ^^ ; and add half a spoonful of yinegar jvst 
before aerying. 

XUSHBOOX ORUST. 

Put Bome mushrooms into a stewpan with a pièce of batteit 
a bunch of parsiey, and chiyes ; set them on the fiie, add s 
pmch of flour, and a little sait; and moisten them wuhhot 
water or hot iMmilhn ; when they are done, and the eanoeii 
dried up, put in a thickening of toe yolks of egga and creia. 
Serre upon bread fried in butter. 

MORBLS. 

Peel, and dean them in water. in order to entûndy rid tben 
of sand ; take them out, and blanch them ; drain them and 
dress them as mushiooms aboyé directed. 

EGGS. 

BOGS IN THB SHBLI.. 

Put them into boiling water; take them off the Irî 
coyer them fiye minutes to allow them to set : then t^ 
them out of the water, and senre Àem in a folaed n^j^; 
by this method the eggs will be properly dressed. wbet 
there is an egg-cup on the table, pour the boiline water OTcr 
the eggs and serye in this water, leaying them nye minais 
to set.* 

BGOS AU MIROIR. 

Spread a pièce of butter upon a dish that can be setoaliks 
fire ; break the eggs oyer it, adding sait, pepper, and tm 
spoonsful of milk ; place it on a uow fire, with a red-^ 
snoyel oyer it, and serye when the eggs are weU 

* See the omamental egg itand, for boiling e|;g8 «t ttUe» àt- 
•ciibed at page 11. 
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EOGS AU MIBOtBy AUX ASPBBGBS. 

Cat some small asparagus-tops into pièces like peas ; put 
them into boiling water, and boil them a quarter or an hour; 
then take them ont and pat them into a stewpan with a 
bonch of parsley, chiyes^ and a pièce of butter ; set them over 
a slow fire ; put in a pmch of flour ; add a lîttle water ; 
and let them stew ; seasonin^ with a little sait and sugar. 
When done, put them into a dish that thev are to be served 
in, and break over them some eggs, which season with sait, 
pepper, and a little nutmeg ; set them for a short time over 
the fire^ pass the red-hot shovel over, and serve the yolks soft. 

SOFT-BOILBD BOOS. 

Pot the reqnisite number of egps into a saucepan of boiling 
water, and let them boil ûre mmutes ; then take them ont 
and throw them into cold water ; take the shells off gently . 
80 as not to break the white. By this means, the eges will 
be soft to the toucb. Serve them whole with a white or 
green sauce, some Robert^ piquante^ ravigote; (8ee 
pp. 60 — 62) and ail kinds of ragauiê, or gravies. They are 
wst with a forcemeat of sorrel. (Page 182, ) 

POAOHED EGGS. 

For this pnrpose choose the freshest eggs possible. Set 
on the fire a stewpan threen^uarters îaH of water, with two 
spoonsful of vinesar, and a little sait ; when the water boils, 
break the ^gs mto it, one after another, and as near the 
water as possible, that their &11 may be the less ; and when 
they are set, or sufficiently poached, take them out carefîilly 
wîtii a slice ; put them mto lukewarm water, in order to 
trim them ; drain them on a cloth, and serve with gravy. 
Béchamel sauce, &c. 

As it is somewhat difficult to succeed in poaching eggs by 
tiie above means, the tin egg-poacher described at page 
12, will be found an useful implement. 

EGGS BN MATELOTE. 

Pour into a stewpan a quart of French red wine, and add 
a bunch of mixed nerbs, an onion, a clove of garlic, sait, 
pepper, and roice ; let them boil three minutes ; take out the 
seasoning with a skimmer ; poach in the liquor some eggs 
one after another ; take them out singly, and drain them. 
Dreu ihem in a dish upon some toasted bread. Let the 
wine boil a little, and then add, while stirring it, a pièce of 
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fresh butter, the size of two eggs» roUed in a spoonfiil of 
flour ; strain this sauce over the eggs, and serve. 

FRIBD BGGS. 

Break into a pan of boilin^ fat the eggs, one hy one, and 
try them ; taking care Ihat the yolks do not harden. Serre 
them as " soft-boiled egga/' with sauce or ragoût. 

BGGS WITH FINE HBRBS. 

Put into a stewpan some parsley, chives, andash^t, 
chopped finely ; add sait, pepper, half a elass of white wine, 
and a pièce or butter rolled in flour ; bou the whole sevenor 
eij?ht minutes, and pour it over some new soft-boiled eggs, 
(See page 197) ; sprmkle them with fine bread raspings, lôd 
serve them yery hot. 

JUMBLED BGGS. 

If they are to be dressed au naturel^ simply break the eg^ 
into a stewpan, add a litde butter, and season them ; set 
them over a stoye, and continue to stir them. When thef 
are doue, serve them immediately. En maigrey put to tha 
a spoonful of cream, and do them in the-same manner. If 
they are to be served with a ragoût of vegetables, (cekrv, 
lettuce, endive, or of asparagus-tops) let the ragov^^ 
finished ready for serving ; chop them up very finely, va 
put two ragoût spoonsfui to the eggs, and stir them as befixt 
directed. 

BGGS WITH yBBJUICB. 

Melt in a stewpan a spoonful of ftit with a little buttff 
rolled in flour ; when it begins to brown, add half a glaâ$^ 
gravy ; then throw in eight or ten eggs well beaten up^ 
Some veijuice : stir them continuafiy with a fork ots* 
^enàe fire until tiie whole is thickened. Take care to pii 
m only a small quantîty of yerjuice, as its acidity increâ^ 
in boîling. 

BGGS WITH GBBBN PEAS. 

Boil some green peas in bouiUon; when they becomes 
add fried bread ; break in some eggs, add sait and pepp^ 
and gently boil up the whole. 

BGGS 1 LA TRIPB. 

Boil some onions, with a good pièce of fresh butter, T«r 
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gently. When done, add some sait, a spoonful of flour, 
a cup of cream, and a pièce of ^ugar the size of a hazel-nut ; 
let them simmer. Put in some nard-boiled eggs eut into 
quarters, and serve. 

FOBGED BGGS. 

Boil eight egffs hard ; take oiF the shellSy and eut them in 
half ; take out the yolks, which put into a large dish with a 
quarter of a pound of firesh hutter, chopped fine herbsy a 
Httle, sait, and grated nutmeg, and a small auantity of 
bread-crumb soaked in milk ; and beat up the whole together. 
With this stuffing, fill the hard whites of theeges; put 
them into a buttered pie-dish, and upon them a layer of 
stuffîng. Set them in a Dutch oyen, before a clear bridk 
fire, for a quarter of an hour, and serve. 

BGGS BN CAIS8B. 

Make a small case of strong paper pasted together for 
^^^ ^ëSf ^^d put into it a pièce of butter as large as a 
valnut, and some fine herbs ; warm them on the eridiron ; 
break into it an egg, which season and cover wim bread- 
crambs^ or some grated Parmesan cheese ; let them broil 
, gently, and pass over them a red-hot shovel, or salamander. 

SGOS, WITH BROWN BUTTER. 

:> Put into a fiying-pan a pièce of butter, and melt it over 
Ae fire ; when it bas ceased bubbling, put into the pan some 
beaten eggs, seasoned with sait and pepper : pass the red-hot 
fcovel over them, to firy the yolk ; and just before serving, 
'pour over them a spoonful or hot vinegar. 

^'■. BGGS À l'eau. 

1 1 ': Put a pint of water into a stewpan, with a little sugar, 

u^lad the peel of a lemon ; let it boil, and then set it to cool ; 

idiitân^eak into another stewpan the yolks of seven eggs, and mis 

inth them the cool liquor, and a spoonful of orange-fiour 

water ; atrain it throueh a sieve, and finish it in a btUn- 

iarie, in the dish in which it is to be served. To be well 

ft^ione, the eggs ought to tremble a little without any water 

ita^mder them, which dépends on the number of yolks used. 

BGGS, WITH MILK. 

Beat six eggs with two ounces of sugar and a pint of 
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mSk; put the whole into a ^ue-diali, wbieh set for thne 
ooarlera of an lioor in a batm-marie ; when done, ^rinUe 
t)Mm with powdered sogar, paas the zed-hot aboYd over tiie 
top, and serve âtlier hot or cold. Or boîl half a pint of inilk 
with lemon-peel or Tanilla, andsogar, and a litde sait ; poor 
it into a çîe-<iish in which you hare already beaten np âx 
^Igs ; stir the whole together ; set it in a bam^marUy sad 
cover it with a copper or iron lid with fire upon it. When 
it is $ei, spiinkle it with powdered Bogar, paas oyer it the 
red-hot shovel ; serve it cold. 

KOeS WTTH XILKy 1 LA MINUTB. 

Put some milk on the fiie ; when jnst upon boîfiiigy ponr 
into it some well^beaten eggs and sogar, stirring thm âni 
they may not bnm. When the whole boilsy pour it into a 
dish plaoed upon hot cinders, with fire also upon tfaehd, and 
tfaey will be done in an instant. Thro w over some powdered 
sugar, and glaze with the red-hot shovel. 

BGGSy AU LAIT RENVERSÉS. 

Beat up the whites of six esgB^ which afterwards «Sx 
with the yolks ; pour into them half a pint of boiling imH^ 
and add twospoonsful of oranee^flour water ; put into aaanee* 
pan two ounoes of sugar and naïf a elass of water; let it M 
until it is of a good yeUow colour ; tiienjpour three spoonsfiJ 
of this caram^into a mould ; stir it about wdl, so ibaX it 
may be lined ail round with it, and then leave it to oooL 
Pour into this mould the mîik and eggs; and set them 
in a bam^marie. When done, put the mould into eoU 
water, and when the whole has cooled, tum the mtnlè 
upside down, and the eggs or custard wîll corne ont whol& 

This tinned copper mould will serve, also^ for cakes of liee^ 
potatoesy &jc.f tfaiat are to be finished in the bam-marie, 

EGOSy À LA NEIGE. 

Put into a saucepan a pint of milk, two dessert spoooBfcl 
of orange-flower water, and two ounces of sugar, and let it 
boil ; take six ^gs, separate the yolks from the wfaîte^ 
beat the latter to n'oth or snow (7iewe)y and put it into tfae 
boiling milk by spoonsfîil ; stir the whole about with a 
skimmer ; when done, take the eggs out and dress then od 
the dish for serving ; thicken the milk over the fire with Ût 
beaten yolks; pour this over Âe frothed eggs ; letthewhote 
cool^ and serve. 
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BGG CAKB| X LA NKiGB. 

Seperate the wldtes of six eegs from the yolks ; beat nfi 
the whites tîll they are firm ; uien pour them into a moulo^ 
lined with thick carameli as directed for "Sggs au laù 
renversés,** taking^ care that the mould is not more than half 
foll. Set it in a hain''marie with a lid, and some hot cinders 
npon it ; kt it boil a quarter of an hoor, and then tom 
the egg-cake out of the ipould apon a dish ; boil for five 
minutes a pint of milk, sweeten it, and flavour it with yanilla, 
or lemon-peel ; let it cool a little ; beat up the yolks of six 
eg^ with some orange-flower water, if you haye used 
nerther vanilla nor lemon, and stir them gently into the milk, 
wMch set over a slow fire till it takes the consistency of cream» 
Let it cooly and then serve it round the egg-cake. 

BGOS, 1 L^ABDBNNAISB. 

Beat to a froth the whites of six eggs, which hâve been 
sçaaoned as for an omelette ; pour this froth into a buttered 
baldag-tin, and pour across it four or fiye spoonsfol of good 
cteam ; drop into it, at equal distances, the yolks whole ; 
biike it immediately, but not too briskly. Serve the moment 
itisdone. 

OMBLBTTBy WITH FINB HBRBS, 

Break and beat up six or eight es^ in a basin, and season 
them with sait and pepper; addmg parsley and chives 
finely chopped ; melt some butter in a firying-pan, and pour 
the eggs into it, and firy quickl}r, take care that it be nicely 
browned undemeath ; fold it in half upon the dish, and 
serve. 

Omelettes may be flavoured with kidneys. Parmesan 
cheese, asparaffus-tops, tmffles, moshrooms, &c., in which 
eue they shouM be dr^eed and seasoned, and minced befbre 
ther are mixed with the eegs ; beat the whole up together, 
and firy thèse omelettes as just directed. 

Omelettes to be served with a purée of sorrel, lettuce, 
OF endive, aie dressed differenUy. Thèse purées are pre- 
pared en maigre^ as directed at p. 182; tiiey are then drœsed 
on the dish; and on them is served a plain omelette, i.e., con* 
taining only eggs, sait, and pepper« 
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OMBUBITBy A lA céLESIINÈ. 

Beat np some eegs, and, to make the omelette lighter, 
miz with the eggs tefore tiiey are put into the frying-paii, 
flome small pièces of fresh bntter ; let the butter in the pan 
be pretty hot before putting the eggs into it. 

OUVLBTrR OF CHBESB. 

Grate some Gruyère or Parmesan cheese, and beat ît np 
in a large dish with some eggs'and a cup of very thici 
cream ; season it with pepper and salt^ according to the 
saltness of the cheese ; hâve ready a frying-pan of hot 
butter, into which pour the above mixture, and firy into an 
omelette. Or the cream may be omitted, and you may make 
plain omelette, and sprinkle it with grated cheese ; ghue 
It with the red-hot shovel, and serve it immediately. 

OMSLETTB, WITH BAOON OB HABE. 

Cut the bacon into dice, and fry them in the fry ing-pan with 
a pièce of butter. Then add to them the eega beaten up, and 
mixed with spice, without sait. Ham snould be cut into 
small, thin slices, or grated, and mixed with the eggs, as 
above. 

OMELETTB, WITH MABINADED TT7Nirr. 

Chop fine some tunny, the size of half an egg, with a yerr 
small pièce of earlic and a large shalot. In choppiog tlK 
tunny, mix wim it, also choppâ finely, the soft roe of carp 
parboâed in water, a little salted. Set the whole to wann p 
a firying-pan with butter ; then take it out, mix with it six 
eggs, well beaten, and pour it airesh into the firying-pu. 
to make an omelette in the ordinary way, addmg mon 
butter. Place the dish you intend serving it in upon hot 
cinders, with a maître d'Jiôtel sauce, compoeed of choppeâ 
parsley and butter ; and upon it serve the omelette, verr 
hot, adding some lemon-juice. This omelette is very délicate 
without the roe. 

OMELBTTE, WITH CBAT-FISH. 

Boil some cray-fish as directed at page 156 ; remove the 
shells, and beat them in a mortar wi^ tiie méat of the tvb; 
beat also some sheUs with a little butter, to get from them a 
red cuUis ; beat up some eggs, and season them with sait aa^ 
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pepper; &dd the jbeaten erav-^fish and ihe taOs, with some of 
the red cullis ; mûc the whole, and fry it in the frying-pan. 

OMBLETTB, WITH ONION. 

Chop fiuely some onions, and fîry them in butter ; when 
dose, add a fittle milk, sait, and pepper ; mix the above with 
some beaten eggs, and fîry into an omelette. 

OXELBITB, WTTH BBISAD. 

Put into a pîe-dîsh faalf a handfal of bread-cromb, with 
ft glaas of cream, and some salt^ pepper, «md a little nutmee ; 
when the bread bas absorbed ail the cream, add some weU- 
beaten eggs ; mix the whole well together, and fry into an 
omelette. Or sugar and nutmeg may be substîtated for the 
seasoning. 

OMBLBITB, WITH CRU8TS. 

Toast some slices of the crumb of bread, and eut them 
into dîce ; stew them in a stewpan with gravy ; mix with 
them some dice of fowl or partridge ; when the bread is 
become yery soft, add some well-beaten eegs, and fry into 
sa omelette in the fiying-pan ; fold it, and serve it in a hot 
dish. 

EOOB, WITH XACAROONS. 

Take six eggs, and put three of their whites into a deep 
dish, with two macaroons pounded, some orange-flower 
water, and candied citron, chopped finely ; grated sugar, a 
little ralt, and an ounce of butter melted : mix them with the 
Rst of the well-beaten egg» as for an omelette ; set the dish 
în a ham-marie ; when nearly done, glaze with sugar and 
the red-hot shovel. 

SUGAR OXBLBTTB. 

Beat np separately the whites and yolks of six eggs ; to 
the yolks add a little grated lemon-peel ; mix in the whites, 
and beat up the whole well tôgether ; adding a little cream, 
&nd very little sait \ pour it into the jpan, sugar it, and fiy 
înto an omelette. When done, tum it upside down upon a 
plate, and put it into a dish ; cover the surface thickly with 
powdered sugar, and glaze it with the red-hot shovel ; serve 
very hot 
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OMBLBTTB, WITH BUK. 

Prépare a sugar omelette, as just directed ; pour over it s 
good qaantity of rum^ and set fire to it at the moment of 
sendlng it to table. 

OMSLEfTTB AUX OONFITURSS. 

Beat up the yolks and whites of six eggs : add to the yolks 
a little grated lemon-peel ; then add the widtes, and beftt up 
the whole well together, adding a littie cream, two spoonsfui 
of apple or orange marmalade, or apricot or gooseberr^ wn, 
current jelly, or any préserve you hâve ; fry, and fimsn as 
a sugar omdette, 

OMELETTE SOUFLEÉ 

Beat up separately the whites and yolks of six eggs ; mil 
with the latter four ounces of grated sugar, and the âm 
peel of half a lemon chopped or grated very finely, and miz 
m the whites ; melt over a rather brisk fire two ounces of 
butter in a dish ; then put in the e^^ ; set them m a hot 
Dutch oven for ûve minutes ; spnnkle over it powdered 
sugar, and serve hot, without losing a minute. 



MACARONI. 

Boil some water or houiUon, and throw in the macaranir 
with a little sait ; when it is soft and swollen, take it off tbe 
fire and pour in a little cold water to prevent its boiling aay 
more. Take out the macaroni, and drain it quickly ; mix 
wiÂ it a quarter of a pound of erated cheese to half a jfwd 
of macaroni ; or half a pound, if you like, of old Gruyère « 
Parmesan cheese, or half of eacn ; add some pepper, and 
put the whole into a deep dish, weU buttered ; spnnkle Ù» 
sui^ce with s;rated cheese, set it in a Dutch oven for a 
quarter of an nour, and serve it well browned. 

MACARONI BK TIMBALE. 

Put into a stewpan half a pint of macaroni, boil it vA 
drain it, as above ; add to it an ounce of butter, pepper^^ 
half pound of cheese, old Gruyère grated or Parmesan, « 
half of each ; warm the whole together till the cheese il 
weÙ melted } take another stewpan, butter it ail round nà 
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at the botlom ; then line it with paste of the ihickness of a 
haHpenny or penny-piece, pat în the macarooi, and cover it 
with paste of the above thickiiesB ; set it over a gentle fire ; 
cover the stewpan, and put fire npon the lid ; let it remain for 
half an honr, at least ; when done, tum ont the macaroni 
npon the dish it is to be serred in. The paste is made like 
pndding-paste. That the paste at the bottom and top of the 
pan may not bum, place aboyé and beneath it a sheet of 
battered paper. 

SWEET ENTREMETS. 

STJOARED CABBOT8. 

Coi a ponnd and a half of carrots into Tery thin strips ; 
paxixnl and drain them ; put them into a steivpan in boihne 
vater, with a ponnd of sngar ; when the wat«r is rednced 
by hal^ add the zest of a lemon : when it is rednced to three 
çoonand, sqneeze in the juice of two lemons, and shape in a 
aïoold. It may be senred opposite to Charlotte Russe. 

CHABLOTTE OF APFI*BS. 

Ped and slice twenly apples, (reinettes); put them into a 
stewpan, with a good quantity of butter, and add some 
sogar and cînnamon ; set them by the fire nntil they are 
tendeTy when make them into a puréey and reduce it a 
litâe over the fire without lettin^ it bum. Ont thin slices 
•flrcAd-cnimb în the form of a heart ; dip them into melted 
botter, and with them line the bottom of a deep dish or 
moolâ, the points of the hearts meeting in the centre ; line 
H, alflo, aU round with toasted bread scMiked in melted butter. 
PHit în the apple purée or marmalade in layers, and add be- 
fween erery layer one of apricots ; cover it with very thin 
allées of bread, dipped în melted butter ; bake it twenty 
sinateB ; tum it ont npon a dish and serve it yery hot. 

CHABLOTTE BUSSE AUX POMMES. 

Soak Bome biscnits in melted butter, and with them line 
a deep dish or mould, as for a Charlotte Russe. Prépare 
MHoe apple pwrée or marmalade, as for a Charlotte of 
applea, and with it fiU the dish or mould, ezoept in the 
eentie, to be filled with any other marmalade, as quince, 
^irieot, presenred goosebemes, &c., tum it into a didi, and 
eold. 
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APPI.E8 WITH BUTTSR. 

Take as many apples as will fill a deep dish, ped them, 
if they are pretty mm, and carefully scoop ont their însidesy 
80 as not to break them. Cut some pièces of the cromb of 
a stale loaf to the sîze of the apples. Buttek* the dish, and 
pat into it the faread and apples ; having filled the hollov of 
each apple with sngar and fiiesh butter. Set the dish în the 
Dutch oven before a clear fire ; as soon as the sngar and bot- 
ter dissolve, add fresh ; the fire must be very gentie, to keep 
the apples finn and Ûte bread firom bnming. Serve them hot 
npon the pièces of bread, moistened with butter and tfaeir juice. 

A.PPLES WTTH BICB. 

Put four ounces of rîoe to swell in some milk, with sagsr 
and thin pièces of orange-peel, chopped finely ; add finésh 
milk as it is absorbed by the rice. Peel six apple^ and 
take out the cores with an apple-scoop : set them to simmer 
in a syrup of water and sugar, and tne iuice of a lemoo ; 
when a fork will penetrate the apples easuy, take them out 
and drain tliem. Of the same syrup, when réduced, make a 
marmalade with the pulp of four apples, and mix it with the 
rice, thickened with the yolks of three eggs. Spread tbis 
marmalade upon a dish; place on it the apples, in soch 
a manner tmit their tops only can be seen, and brown 
them in a Dutch oven. Just npon serving, fill the bol- 
lows of the apples with apricot or other marmalade. Oti 
the layer in the dish may be of the marmalade of iq)ples 
only, the apples filled witn préserve, and the whole masked 
with rice. 

APPLES MERINGUÉES. 

Dress, in the form of a pyramid, some apple-marmabde 
upon a dish ; beat up the whites of two e^gs, to which add, 
two spoonsful of powdered sugar, and a httle grated lemon- 
peel ; with this, cover the pyramid of marmaliâe ; glaie tiie 
whole sur&ce with sugar, and set it to brown in an oven, 
the fire of which has been extinguished six or eight honis. 
Serve it hot, like a soufflé, 

PEABS X l'allemande. 

Peel some firm pears, and cut them into any oonvenieBt 
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form, (sQch as small pebbles, or any other shape, ) and put 
them into water, to prevent their discolourinsr. Pass them 
o?er the fire in a stewpan with butter^ sprinkkd with flour, 
and moistened with water ; add some sugar, and stew them 
tni soft. Then thicken the sance with the yolks of eggs, 
and serve over the pears. 

PBACH-CRU8TB. 

Butter the bottom of a deep dish, and cover the bottom 
with slices of bread. Take some very ripe peaches, open 
them in halves, and lay them in the dish, the skin down- 
wards on the bread, and the inside of the fruit uppermost ; 
pnt into each hcdf-peach some fine sugar, and a small pièce 
of firesh butter ; men set the dish in a Dutch oven^ before 
a gentle fire, and occasionally sprinkle the peaches with 
powdered sugar. When done, take up lightly the crusts of 
bread, and serve them on the dish, as they were in the 
baking-tin, but thev must not adhère. Pour over them the 
jirice, and serve not. Green-gages, or apricots, may be 
substituted for the peaches. 

CHERRY SOUP. 

Cut some pièces of bread into small dice, and fry them 
in butter ; when they are well browned, pour oflP the butter, 
take them ont, and let them cool. Put into the pan some more 
butter, and fiy in it two pounds of black cherries free from 
tbe stalks, but not stoned ; sprinkle in a little fiour, moisten 
them with water, add some sugar, and let them stew ; when 
nearly donc, put in one or two spoousful of kirchschwasserj 
or cherry-brandy. When the cherries are donc, and the syrup 
well made, pour the whole into a deep di^ upon the firied 
bread, and serve hot. 

CELERT FRITTERS. 

Trim some celery, cut it into short pièces, parboil them a 
quarter of an hour, and tlirow them into cola water ; drain 
and tie them up four pièces to^ether, and put them into a 
stewpan lined with bacon, addmg a bnnch of parsley, a little 
sait, and bouUlon ; cover them with a sheet of paper, and 
stew them very gently ; then, take ont the pièces of celery, 
drain, and press tiiem ; set them to marinade with sugar 
&nd brandy ; soak them in batter, fry them, glaze them with 
sugar, and serve. 
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APPLBy APRICOTy AND PBAGH FBITTEBS. 

Ped 8ome golden reinette apples, cat them into alioea, 
femoye the oore and pipe, and trim them neatly ; set tfaeni 
to marmade two or tarae hours in brandj^, powdered sngVt 
and grated lemon-peel ; ihen roll tiiiem m nonr, firy them of 
a good coloor, dren, and sprinkle them with sogar. Peach 
and apricot fiitters are made in the same manner : eut the 
peach or apricot în half^ remove the stone, and prooeed as 
above ; the peach shonld be peeled. The fruit for frîtteis 
■hoold be finn, bat ratfaer ripe. 

BATTBB FOR FRITTERS. 

Put into a large basin half a ponnd of flour, three spoons- 
fol of oïl, a litde salty and half a glass of water ; beat up 
this paste well with a wooden spoon ; add water or béer 
nntil the batter be moderately thick ; then mix in gradu&Ily 
the whites of two ^gs beaten to froth. This batter may oe 
used to fry fritters m, as well as for fricassée of fowl, tes* 
drons of yeal, lamb, rabbity &c. The batter shonld be niade 
two or three hours beforehand, so that it may become liehter 
by fermentation. This batter is also adapted for erery Jund 
of apple^ peach, or apricot fritters, stewed peais, &c. ; bat 
before using it, marinade the fruit in a little su^ 
and brandy. Scarve the fritters sprinkled with powdond 
sugar ; and, if you like, ice them in a Dutch oyen. 

BOUILLIE FBITTBI18. 

Boil nearly to a caramel some suffar and orange-flowcr 
water ; when getting cold, add the yolks of four esa&y weD 
beaten ; pour it into a dish, and leave it seyeraf noms to 
cool ; then eut it into lozenge shapes ; soak them in wdl- 
beaten ege, in which you haye put some sugar and ented 
lemon-ped ; coyer them twice with bread crumbs, and dus 
fry them. 

POTATO FBITTBRS. 

Take the mealy part of some ^ood potatoes, roasted under 

the ashes ; beat it m a mortar with a little fine sait, aspoos- 

fîil of brandy, quarter of a pound of butter, and a spoonfiil 

of cream ; well mix the whole, addine graduaUy a well- 

beaten esg ; shape the paste into small baSs, which roD ia 

flour; Iry, and serye them sprinkled with powdend 
Bugar. 
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BBBAD AXS BUTTBR FRITTEBS. 

Cat soine very thin slîces of bread and butter ; lay two 
together, sandwicb ^isbion ; firy them, sprinkle them with 
sngnr, and serve, 

PIUTTBB SOUFFLAS. 

Pat into a stewpan and simmer together, a quart of water, 
a pièce of susar, a small pièce of butter, and some grated 
lemon-peel ; then sprinkle in a ffood quantity of flour with one 
&and, and with the other stir the mixture witii a spoon; con- 
nue to sprinkle and stir in flour, until the paste becomes very 
uiick, and has lost the raw taste of flour. It requires at 
least half an hour, and the more it is done, the liehter it is ; 
it will not bum if care be taken to stir it continuuly. Then 
»ke it finom the fire ; pour in a well-beaten ege, mix it with 
pe paste ; add another egg, and so on, to eight ; beating 
rt and stirring it ail the whSe. Next, with a spoon take a 
V^ of the size of a small walnut, and let it fall into hot 
«É by a jerk from the edge of the frying-pan; the paste will 
aicn riae, leaving the inside hollow. 

PAIN PBBDU. 

Boil half a pint of milk, and reduce it half, with a little 
*g*r, a pînch of sait, half a spoonfîil of orange-flower water, 
'**« a pinch of chopped green lemon-peelj bave ready 
^J^^ome pièces of the crumb of bread the size of a ûve» 
smUing pièce, but much thicker ; put thèse into the milk to 
^^; then dip them in a beaten egg, and fry them ; serve 
^*®Bi8prinkled with powdered sugar. 

GOLDEN SOTJP. (sOUPE DORÉE.) 

Beat up some eggs, and season them as for a plain ome- 
û^ ^ow in some slices of bread with the crust, of the 
r**<*iies8 of half a flnger j let them soak for a quarter of an 
^our • then fry them as fritters, and when they become of a 
yellow colour, serve them very hot, sprinkled with sait. 

PANCAKES. 

Take a quart of flour, beat it up with six egffs, a spoonful 
01 brandy, a good pinch of sait, a spoonM of oil, two 
i« ora&ge-flower water and milk and water, to clear 
« and give it the consistency of a bouillon. This batter 
B^ould De prepared three or four hours before it is wanted ; 
^«en set thiB frying-pan over a clear fire, ^nà put in a pièce 
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of hoff's lard, the nze of a small walnat, or some haUetf 
or oil; pour înto h a ladle-fîil of tiie batter; spread 
it out so that the bottom of the pan be covered wiih it vcry 
thinly ; fry it on one aide, and then tum it on the other, and 
senre it buming hot. 

OROQTTSrTES OF MAlZR. 

Take a anarter of a pound of mteà svgar, a quarter of s 
pound of nour, half or maîze, (Indîan corn floury) half of 
ordinary flour, and the aame weight of fresh butter, with a 
little lemon-peel grated, or orange-flower water ; mix tk 
whole in a mortar to a paste ; then roll it out rery thinly ; 
eut it into piecea of whatever form you like, and bake them 
on a tin. Serve with a little powdered augar over them. 

8EM0ULINA CAKE» 

Boil a pint of milk^ and pour into it eneugh semoulisa to 
produce a tïàckbauillan ; sweeten it ; perfume it with orange 
Hower water, grated lemon-peel, or vanilla; addtheplb 
of four egg», well beaten, and then the four whites whisked 
to a froth. Butter a mould, aprinkling the butter with very 
âne crumba or bread raspmga ; pour into it the above îngre- 
dienta ; bake it, and aerve very hot» 

BIGE CAKE. 

Blanch some rice, and boil it in milk, moiatening it occft' 
aionally aa it thickena ; put in aome grated lemon-peel or 
8ome vaniUa, a little aalt, and augar. When the rice haa swoUen, 
and become very thick, take out the vanilla, and remove 
the atewpan from the fire. To half a pound of rice pat from 
four to aix egga, the whitea beat to a firoth ; if you hâve not 
put in it either lemon or vanilla, uae a little orange-flower 
water ; mix the whole together. Pour it into a buttered 
mould, with powdered sugar aprinkled over the butter, 
and bake it three-quartera of an hour in the Dutch oven. 

niCE FRITTBRS. 

Cut up the remaîna of the cake juatMeacrîbed, into lozenge 
ahapea ; aoak them in batter, fiy them, and ice them with 
grated augar in the Dutch oven. 

CROQUETTES OF RICE. 

Set half a pound of rice to awell, and prépare it as for 
a rice cake ; but, inatead of putting it into a mould, roU i^ 
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uÀo small balls, and soak them in ege, well beaten, and 
sveetened: coverthem with bread crumos; a^n soak them, 
and then nry them. 

ALMOND CAKE. 

Take three egg» with their shells ; weigh the same wei^ht 
of ûovi, o£ very fresh butter, and of grated sugar, with 
which beat to a paste three ounces of sweet abnonds, blanched 
m hot water; add a little lemon-peel, or orange-flower 
water ; mix in the three eggs, whites and^olks, weU beaten; 
mis the whole in a mortar to make a paste ; put it into a 
buttered mould, and bake it in a gentle oven. This cake is 
aerved, hot or cold, with grated sugar oyer it. 

BOUILLIE RENYBRSéB. 

Put some cream into a stewpan ; set it on the fire ; when 
it boils, put in several spoonsM of flour beaten up with 
cream : make a very thick bottUUe of it ; throw in a pièce 
of fresh butter, and when the bauiUie is very thick, add two 
ot" three yolks of egffs, well-beaten, and then let it cool ; 
then put m three or four more yolks, beaten, and three or 
four whites whisked to a froth, the peel of a lemon chopped 
findy, or some^ orange-flower wata* ; butter a mould, and 
Une it with paper at tne bottom, and a slip round the sides ; 
pour in the ingrédients ; and bake it Uke a rice-cake ; 
tum the bouillie upside down in taking it out, and serve 
it with or without the paper. 

RIGE SOUFFLÉ. 

Blanch half a pound of rice, and swell it with cream, 
sugar, and a little sait ; when donc, strain it through a 
âeve ; put this purée into a stewpan with the yolks of six 
eggs, well beaten, a little orange-âour water,; some grated 
lemon-peel, and a pièce of butter the size of a small egg ; 
mix with them also the whites of the above eggs, beaten to 
a froth. Warm the Dutch oven ; butter a mould, and line 
the sides with slips of buttered paper to support the soufflé 
when it swells ; pour into it the ingrédients, and place it on 
hot cinders in the Dutch oven for twenty minutes. Serve 
it instantly. 

SOUFFLÉ OF POTATOBS. 

This is made like the preceding ; the ingrédients being 
four ounces of potatoe-flour, a pint of cream, and six eggs. 
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fiOUFÏLé WTTH CHOCOLATE. 

' Make some strong chocolaté with a pint of milk, to whîok 
add a spoonful of potatoe-flour, and boil them toeetherthree 
minutes ; set them aside to cool ; put in the y<3ks of kai 
fresh eggSy well beaten^ and their whites whisked to a froth ; 
then pour the whole into a buttered mould, slightly warmed; 
finish it in the Dutch oven, as a rice soufflé. 

SouMés aux nuicarans are similarly made; the macar 
rons being previously bruised. So, aïso, apricol^ orother 
firuits, by adding marmalade; au café, by boiling some 
highly-roasted ground coffee in cream, oefore putting in the 
fiour ; à la fleur ^ orange^ etc. The whole are prepared in 
the same manner. 

TOT-FAIT. 

Beat up some eggs in flour, so as to make a thick paste, 
which further b^t to the consistence of bouillie, witb 
milk, sugar, oran^e-flower water, yanilla, mited lemon; 
peel, or any other navour. Butter a baking-oûh, and pour 
in this bouuUe, which bake quickly in the Dutch oven, when 
it will swell like omelette soufflée, 

THREB CALOTTES. 

Take two ounces of fine sugar, and as much flour, a well- 
beaten egg, and a little lemon-peel, chopped finely ; beat up 
the fiour with a little water, and put in the su^ar, the egg) 
and the lemon ; beat up the whole together, ana pour itinto 
a buttered dish, and bake very eently ; while the calotte is 
doingy butter a mould ; when me calotte is baked^ take tt 
out of the dish by means of a cloth, to keep it from buming 
the hands, and put it into the mould to receîve its shape ; 
let it cool, tàke it out, and make two other calottes, ezactly 
in the same manner. When the first is taken from the diah, 
butter it açain for the second, and so on ; serve them by the 
side of eacn other. They may be coloured with gooseberry 
jelly, and sprinkled on the top with nonpareilles ; they may 
cdso be iced, and kept a month or more in a sweet and 
dry place. There must be three to make up a dish. 

CREAMS. 

CREAU 8ANBAI0NE, OR ITALIAN FOAM. 

Beat the yolks of twelve fresh eggs, and mix with them 
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four glasses of Madeûra, or some good white wine^ six 
onnces of angar, and a pinch of powdered cinnamon ; put 
the whole into a deep saacepan over a brisk fire, and stir it 
aboat Tery quickly with a chocolate-mill or whisk, until the 
froth filb the saucepan. Serve immediately in cream cups. 

OHOCOLATB ORSAJf • 

For fifteen cups, put into a pot balf a poond of chocolaté, 
wîth a little milk, and boil it ten minutes. Then take it off 
the fire f add a quart of boiling milk or cream, and four 
ounces of sugar. Having abreadv beaten up the yolks of 
dsht eggs, add to them a white, beaten to Iroth; mix the 
wnole, and pass it through a cloth ; pour it into the cream 
pots or a dish ; set it in a bain^marie ; leave it to cool, and 

The more whites of eggs you put in, the more easily will 
the creams set, but this will be at the siusn&ce of their deli- 
cacy ; you need not, indeed, put any whites at ail, but then 
longer boiling will be necessary. 

âream should be served in small cups made for the pur- 
pose. The top may be coloured with caramel, spread over 
with a feather ; or with nonpareiUes, 

YANILLA CREAM. 

Take a quart of milk, to which add vanilla eut into small 
pièces, and half a pound of sugar ; boil them for quarter of 
an hour ; take them off the fire, strain them âirough a 
sieve, and add them gradually to the beaten white of one 
eggi and the yolks of eight. Pour it into the dish for 
scrvinff ; place it over a saucepan fuU of boiling water, and 
leave it there nntil the cream bas set ; ice it wiâij powdered 
sugar, and the red-hot shovel; let it cool, and then 
serve. 

LBMOV ORSAM. 

Tins is made in the same way as the preceding, but by 
asing grated lemon-peel, insteàd of vanilla. 

OOFFEE CREAM. 

Boil a quart of milk a quarter of an hour, with two 
ounoes of roasted coffee, and as much raw coffee, ground, 
and the grated peel of a lemon ; leave it a quarter of an hour 
to dear ; add half a pound of powdered sugar, the yolks 
of eight eggs, and a white beaten to a froth ; pour it into 
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the diah for serving, and place it over a saneepan of boîling^ 
water, until the cream he get ; ice it with sugar, and a red- 
hot shovel ; leave it to cool, and serve. 

CREAM AU THÉ 

Boily and reduee a litde, a pint of cream ; pour it orer 
half an ounce of tea and a quarter of a pound of ragar, in à 
covered pie-dish ; let it setde, draw it off clear, Koà whet 
cool, mis with it the yolks of six eggSy and a white beaten 
to froth ; strain it durough a sieve^ and let it m^ in a babu 
marie, 

BUBNT GREAM. 

Boil some cream as above, and pour it over some sngar 
au caramel, which must not be bnmt too much ; the cream 
may be au blonde, Proceed with it as the cream au thé, 

ORAKOB-FLOWER CREAM. 

Boil a quart of milk with half a pound of sugar ; beat the 
yolks of eight eggs, and a white, with three spoonsfùl of 
orange-flower water, and finish like bumt cream. 

CREAM 1 LA ROSE. 

Boil a pint of cream ; when it rises, set it on the sîde of 
the stove and sweeten it ; add some essence of roses, and a 
yery small quantity of cochineal to colour it. Then Iveak 
ei^hteen or twenty eggs, beat weU the whites, and gradna% 
add to them the yolks and cream, stirring the mixture contmâ- 
ally ; strain it thîrough a sieve ; put it again into tiie saucepan, 
and thicken it over the fire, taking, care not to let it boO, 
élse it wiU be spoiled. For this purpose, with one basd 
hold the saucepan over the stove, and with the other, stir it 
Strain the whole a second time, and pour it into a hr^ 
bowl, or small cups. This cream is as ddicious as it is^ 
distinguée. 

BACCHIC CREAM. 

Pour into a saucepan a pint of good white wine, with 
some sugar, lemon-peel, or cinnamon, and let it boil. Break 
fifteen or eighteen egffs, and beat their yolks as for cream à 
la rose, above directed. Pour them sradually to the wine, 
and continue to stir and t^cken tne mixture over the 
fire, without letting it boil, else it will be spoiled. Strain it, 
and pour it into cups. . 
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celsry grbam. 

&on three pints of cream, or half milk ; when it boils, 
add a root of celeriac rave, trimmed and waehed, and leave 
it to 8oak ; neither the milk nor die cream wîU turn if it 
bojl gently, Meanwhile, beat the yolks of eighteen or 
twentjr eggs, and graduaU^ add them to the cream, stirring 
the mixtore continually with a spoon. When it is half cold, 
«etit over tiie ûre to thicken, taking care that it does not boiL 
Strain it, and pour it into cups. 

B LANOMAXGEIU 

Blanch half a pound of almonds, (a few of whîch may be 
bitter,) by first loosening the peel in boiling water ; beat 
4hem to a paste in a mortar, by gradually mixing with them 
a spoonful of cold water. Then add two glasses of water ; 
strain it well through a cloth, and add to this milk of 
almonds, six ounces of powdered sugar. Beat up in a 
«aucepan five or six whites of eggs, and pour in the milk of 
almonds ; put the saucepan upon the hot oinders, and beat 
np the mixture so as to form a cream. Serve it hot or cold, 
as a cream. 

EOaS EN SURPRISE. 

Make a small bole in an egg with the point of a knife, 
and pierce the yolk with a Is^ge needle, in order to emply 
it ont of the shelL Fill this, by means of a small funnel, 
with any kind of cream^ as ranilla, lemon, or chocolaté. 
Place me dlled shells upon egg-cups, or tumips shaped 
«o as to hold them; set them in a pan, in which the 
water must rise to the nûddle of the eggs ; place them in 
■a baijp-fnarie ; aad when sety serve them in a napkin like 
esgfi in the sheU ; or the shells may be filled with warm 
manc'-faanger or other jelly, and placed to eool upon pounded 
ice. 

CREAM VELOUTEE. 

Blanch and beat in a marble mortar three-quarters of a 
pound of sweet almonds ; put them into a napkin, and place 
it over a basin or jug ; pour upon the almonds half a pint of 
very hot thick cream, previously boiled ; pass it three times 
over the almonds in this manner, and as often over the giz- 
zards of fowl, previously soaked in warm water, dried, eut 
into small pièces, and put into a napkin, like the almonds. 
Having thus prepared the cream, sweeten it with powdered 
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sagKty but do not put ît on the fire, lest it shovld ttffn ; 
then pour the cream into a bowl, or small cups ; set itinft 
bain-marie; when cold, serve it. 

JELLIES; (eiïtxiemets). 

Thèse entremets are easily made. The foUowîng is a ?ery 
nmple method. Put, the evening before, an omice of 
ismglass mto two ghisses of water, to be stirted occasion&Hf • 
Next day, boil it with two ounces of sngar, and strein il 
through a jelly-bag. Put one ponnd of sugar into a glass 
of water : warm together, skim and strain, and ndz with 
the clcuîned isîngkss. The jelly will then be made, snd 
reqoire only to be flaronred witn some jnice of {hnt^ or a 
Uqiteur, When this is mixed, pour the whole into a mooid, 
and set it to cool in powdered îce. If there . be mnch 
isînglass, the jelljr will set quicker, and be stronger; bot il 
will not be so debcate. When the lîquid is set, dip the mould 
into bot water, to loosen the jelly ; tum the mould upâde 
down on a dish, and the jelly will corne ont. 

A more expéditions method than the preceding, is to bo3 
one ounce of isinglass in four glasses of water, tUl rednced 
to one glass. 

The isinglass should be white, and free from smeU.* 

The juice of fruits should not be put into a tinned Tessd, 
nor be touched with a tinned spoon ; those of wood or silTcr 
only being used. 

OURRANT AND RASPBERRY JBLLT. 

Take three pounds of verj ripe currants, a third of them 
white ; and a few raspbemes : put them on a store, in a 
preservinff. pan, with a spoontul of water ; sHghtiy mash 
them with a silver spoon ; and strain them through an open 
doth. Miz this juice with svgar and isinglass ; boil, aad 
skim, and let it set, 

* More transparent jellies may be obtained if the Eogu be 
clarifiedy acçording to the foUowing method : — 

To four pounds of sugar, put a quart of water, beaten up wâk 
the white of an egg. Siet the sugar over the fire in a stewpaOf 
not tinned, with two-thirds of the water; stir It, and when H 
begins to boîl, add a littie more of the water ; skim it, and every 
time add some water. Strain it through a jdly-bag, or thronglt 
a wet napkin. Keep this symp in a bottle for use, when wanted. 
A lighter symp may be obtained, if, at the moment it begins to 
boil, the juice of hidf a lemon be added* 
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OkflSsrent jellies may be similarly prepared with raspberries, 
stimwbemes, and barbemes. When the juîce Ib dear, mix it 
with sogar and iainglasB, and let it set. The proportion is 
about half înice, and half suear and isinfflaas. If cor- 
nntsbe not mixk with raspblrries or Btn^berrù», their 
tavovr should be improved with lemon-juice. Strawberries 
will preserre their frc^^rance better, if they are merely bruised, 
aad iafoaed for one night in syrup, to which add the isin- 
glasB the ne3rt; day, aft^ they are stramed. 

OBANOB JELLT. 

Take twelye Seville oranges ; or if sweet, add two lemons. 
Grate off the peel of three oranges, and put it into a glass 
fiuiiifd, lined with blotting paper, through which pour the 
jaiee of the oranges and lemons to filter. Add this juice to 
eîght onnoes of sugar, and one ounce of clarified isinglass. 

ORANGB-FLOWBR, BOSB, OB YIOLBT JEI.LIBS. 

Take three ounces of the petals of eîther flower, to a 
pomid of susar ; throw them into the syrup nearly boiling ; 
when it is amost cold, straîn it, and add the juice of two 
lemons, and one ounce of dissolved isinglass. 

JBUJBS WITH BUM, CHBBBT-BBA.NBT, ANISBTTE, OUBA- 
ÇAO, AND OTHBB LIQUEUBSi WITH MADBIBA, AND 
OTHEB WINBS. 

The syrup and isinglass bdng prejpared, mix any of thèse 
Uqueurs with it, proportioned to their strength, to be deter- 
mmed by tasting. 

BIBAND JSLLT. 

Having prepared the isinfflass and su^ar, flavour it with 
chenry-lurandy, or some o&er clear bgueur ; pour it into 
the mould, ana let it set» Prépare another jelly with cura- 
çao, or rose coloured with cochineal, which pour also into 
the mould, and set in the same manner. The third jelly, if 
composed of clear syrup, will contrast well with the others ; 
and the fourài may be of currant, strawberry, raspberry, 
or barberry. Each riband diould be quite haîd before the 
nezt is poured into the mould. 

BAYABOISB BN GELÉ^ 1 LA VANILLE. 

Boil in an earthen pan a pint of cream, with some suear, 
and a pièce of vanilla as long as your finger ; take it on the 
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fire. coreat it np, and let ît cooL Beat np in the creuu the 
yolks of tfaree eggs, and warm it oyer tiie fire, stirniig it 
with a wooden spoon ; when the cream thickens, Btnûn it, 
let it cool. and add one oonce of isinglass, diseolved as for 
jellies. Pour the whole into a mould, and set it in ioe to 
freeze likeajelly. 

GBLIÊE EN BOCAL DE FRUITS. 

Provide a large mould, snch as is nsed for a savory bis- 
cuit ; place it upâde down on at least ten or twelve pounds 
of pounded ice. Haye another mould, joining and tenni- 
nating, if possible, in a dôme : put one mould into the other, 
and between them tiiere should be a space of about an inch. 
This second mould should haye at its edge three small beat 
daws, to fix it to the Ifurger one, so that it may not sink 
into it, or be displaced. The moulds being thus fuced, fiU np 
the space between them with any clear sweet jelly . Pat them 
în ice, and when êet, nearly fill ihe small mould witii hot 
water, to detach it nrom the jelly, and take it out. 

Pick, wash, and drain upon a cloth, yery carefiilly} 
while the jelly is setdng, twenty or twen^-four fine straw- 
berries, as many pine strawbemes, the same number of white 
raspberries, and as many bunches of red and white carrants. 
Put into the space left by the mould, some of the white cor- 
rants, fi-eed trom their seeds, and surround them with pîne 
strawberries ; aboyé them, put a circle of white raspberries ; 
pour oyer this some plain jelly, and leaye it to 9et, Tben 
put in a fresh circle of strawl)emes. and one of white ent- 
rants, and in the middle the rest oi the strawberries, sasp- 
berries, and currants; fill up again with jelly, andleave 
it to 9et, Finish it by a circle of pines, one of red currantii 
and another of thèse fruits in the midcUe ; and let the wbole 
êet; then dip the mould into hot water, tum it apside 
down on a dish, and tum it out. 

This élégant entremet may also be made with other fruits, 
at any season; or with presenred fruits, with sugar ûr 
brandy ; but uien the eoup'CPœil will be less attractÎTe. 
Peaches, plums, apricots, pears. may be eut into slices, and 
placed on ail sorts of figiu*es. A bocal of two sorts of cream 
may be formed ; the outer mould white, and the inner one 
coloured. 

In summer, a jelly may be senred with the juioe of car- 
rants or raspberries, stramcd into a basin ; and well sweet- 
ened. 
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SWEET CHEESES. 

WHIPPED OREAM. 

Put into a deep pan a quart of thick cream,and beat it up 
Mdth a rod to a froth. which it will readily become if the wea- 
ther be cold ; or il, two hours befordiand, you put some 
pounded ice and a handful of sait into another duh, and upon 
it set the pan of cream. The froth will be stronger, if youjniix 
in some powdered gum-tragacnth, the size of a pea, or the 
white of an egg, l^ten up ; but gum is préférable. If the 
froth does not form readily, take it on by degrees with a 
slîce, and lay it on a sieve, covered with a fine clean cloth, 
to drain in a cool place till wanted to serve, which onght 
not to be lon^, else the froth will fall. What drains from it 
may be added to the rest, and whipped. If, after having 
beaten the cream for a quarter of an hour, it does not set, 
it is nôt fit for the purpose. When it has drained, mix with 
it three or four ounces of powdered sugar ; flavour it with 
a spoonfiil of orange-flower water, or a few dried orange- 
flowers pounded with sugar. For cream of Roses, mix 
with it a tea-spoonful of rose-water and a little rose-lake to 
colour it. For marascMno or aniseed, mix with it a small 
glass of thèse liqueurs, Coffee: make an infusion of an 
ounce of highly roasted cofiee in half a glass of water ; mix 
it. and when it is cleared and strained, add to it three ounces 
ot powdered sugar, previously dried in a copper saucepan ; 
cmsh it ; strain, and mix it with the cream. Chocolaté : 
dissolve two ounces of chocolaté in a little boiling water, 
let it cool. and mix it with the cream. VamUa : pound a 
quarter ot a stick of vanilla with an ounce of sugar, strain 
it through a sieve; add two ounces of sugar, and mix 
it with l£e cream. Orange or Léman : grate upon lumps 
of sugar the fourth part of the peel m an orange or 
Lemon, or of two at once ; pound the sugar finely, and mix 
it. Strawberry or Raspherry : squeeze the juice of four 
ounces of very ripe strawberries or raspberries : mix it with 
the suear as well as a little lake to colour it. With a little 
spinacn juice, mîxed with sugar ; and then with lemon, orange, 
or aniseed, may hé made a Spring whipped cream. 

WHIPPED CRBAU CHEBSE. 

With cream as above, mix half cheese^ and prépare it in 
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the saine maimer. This is easier to make, and it haa much 
more conabtency. In the same way, yon may perfîune or 
colour the cream^ with rase^ vafdlla, coffee, éhifcolaiey ê^c, 

RUSSIAN OHABLOTTE. 

Place at the bottom of a mould, in a circle, some fingei 
biscnits, and let them lie yery closely together : line also the 
ndes of the mould with them by pladng tnem npright. 
Pour into the middle a whipped cream or whipped cream 
eheese. Tum it upide down upon the dish, and serve. If 
made beforehand^ it shonld be kept upgn ice. 

CRBAM CHBESE. 

Take a pint of good milk, and warm it over the fire ; stii 
into it some good runnet, of thejsize of a pea, beaten up with 
milk ; cover it up, and place it upon some hot cinders ; 
when sety put the curds into a small osier or rush basket, 
lined with muslin ; and when well drained, take out the 
cheese : dress on a compotier y and serve wiài good cream^ 
sprinkled with fine sugar. 

Or, put six heaped spoonsful of curds, drained the evening 
before, into a very finely pierced tin cullender ; crush the 
curds, and stir them about with a wooden pestle tiU nearlv 
ail be strained. Then mix in about half a pint of very firesn 
and thick cream, and stir the whole together with the pestle 
for ten minutes. Beat the whites of three firesh eggs to a 
firm froth ; then stir them lightly into the curds with a sQver 
fo/k ; put the whole into a cheese-wattle, heart shaped, or 
of any other form, lined with muslin ; let the cheese drain 
eîght hours, but not more. Tum it upside down upon a 
plate ; serve it dry, or covered with a few spoonsful or pure 
cream. This cheese is delicious. 

ENGLI8H ENTREMETS.* 

The English cuisine , properly so called, is composed of an 
inconsiderâble number of dishes, with comparatively litde 
varîety. The méats are mostly roasted: few veeetabks 
are eaten ; they are cooked with sait and water oiuy, and 
are served up with melted butter or a white sauce in a 
sauceboat. The entremets are much more numerous. 

"** It may be as well to observe that the following receipti diiSer 
materiaUy from those given in English cookeiy books. 
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PLUM PUDDING. 

First îs the plum-pudding, which ia formed of a thick 
batter, ponred into a cloth bag, nearly in tfae form of a 
French roll, or of one's arm, tieà up, and cooked in boiling 
water. Or^ it may be tied in a cloth^ in a round form. Or 
butter thickly the oottom and sides of a tin didh, and sprinlde 
it with bread-raspings, pour in the pudding, and bake it 
dther in the oven or the Dutch-oven; or put it into a mould^ 
and then into a bain-marie. Or, if you hâve no oven^ pour 
the pudding into a stewpan, and place it in a stove, coyerine 
the tid of me pan with hot cinders, which must also surround 
the pan. Ta&e care to hâve in the kitchen a stewpan- 
lid of sheet-iron with a rim, which will serve on ail occasîotis 
when naceasary to hâve a fire aboyé and below. To xnix 
the puddinff paste, take a quarter of a pound of flour, and 
make a hoUow in the middle ; put in some fine sait, nearly 
a quarter of a pound of butter, an eg^, and the fourth-part 
of a glass of water ; beat up the whoË together, and knefi4 
it ; then âatten it, and fold it up three or four times. RoU 
it to the thickness of two ûye shillins-pieces ; with it line 
the bottom and side of a buttered mouM ; trim off the edges, 
and pour in the pudding. With the trinunings of the paste, 
make a top-cover. Boil the whole, and when donc, turn it 
upside down upon a dish, and serve. This is called in 
France, a tirnbaU (kettle-drum). You may omament it 
Hke pastrv ; to prevent it buming in the saucepan, place it 
upon a plate tumed upside down. To make the pudding 
itsel^ stone and chop a pound of raisins ; beat six eg^, and 
mix in half a glass of brandy or rum ; chop finehr four 
ounces of beef-suet, a pound of flour, two glasses ot milk, 
two ounces of refmed sugar, and some grated or finely 
chopped lemon-peel; mix the whole with enough bread- 
crumb to give it a suitable consistency. Tie it |n a cloth, 
put it into boiling water, which must not oease boiling for 
four hours. Then untie the cloth, turn ont the puddine, 
and serve it hot. Plum pudding may be enriched with 
sweet almonds, blanched, and cnopped finely ; candied 
orange, lemon, citron, or angelica, chopped very finely; 
doves, nutmeg, and other powdered spices. 

SAUGE FOR PLUM PUDDING. 

Put into a bowl some powdered suear ; pour in a spoonful 
of rumi and ^en some very fresh butter, just warmed to 
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lender h lîqiiid ; beat it up with a spoon, adding sonie iiHve 
mm, or Madeira wîne. liie whole shoald be doue qmekly, 
and fonn a Hghtaaucey lîke maçnotmaiêe. 

BATTEB FUBDIirO. 

Make a rather thîck batter with fionr, milk, and a littie 
salty and set it on the fire to bofl ; take it aS, and add faalf 
a ponnd of bntter, with some sogar. Put in twelye yolks 
and six whites of ^gs^ beaten up ; mix the whole, and 
ponr it into a timbaîef and finish as a plnm pndding. {See 
page 221.) 

BHBAD-AND-BUTTIEB PUBDIKG. 

Thickly bntter a mould, and Une it with small slioes of the 
cromb of a loaf, eut thin ; spread oyer them some well-washed 
and picked carrants ; then a layer of thin slices of bread and 
batter, and so on altemately, till the mould be almost fbll ; 
then ponr in a qnart of milt:, mized with four beaten ^S^ ^ 
littie sait, some grated natmeg, and sogar to taste. Sdl it 
in a haiiiHmane. 

MARROW PUDDING. 

Break into small pièces foor oonces of biscait in a glasB of 
mîlk, and warm it ; mix together eight yolks and foor whîtes 
of eggs, which haye been beaten up separately ; add to thaa 
two oonces of sogar, some beef marrow chopped up, a small 
glass of brandy, as much sweet wine, and orane^e-flower 
water, and a spoonfol of floor ; add the biscuit, and mix the 
whole well tc^ether ; let ît boil and rednce ; thoi take off the 
stewpan, let it cool, pour the contents into a timbale^ and 
boil as directed vApage 221. 

BICB PUDDING. 

Set half a poond of rice to swell in some mîlk on the fire ; 
sweeten it with half a pound of sogar, add some grated nnt- 
meg, and half a poond of botter. Then botter a baking dish, 
poor in the poddmg, and bake it half an hoor. Yon may 
yary this pudding by mixing in a qoarter of a poond of 
carrants. Add tdso the yolks of six or eight eggs, with the 
half only of the whites. It may be also made in a timbaky 
as directed stpage 221. 

AI.UOND PUDDING. 

Blanch a poond of sweet almonds^ and beat them in a 
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mort»]*, gradnall^ adding a pound of butter, threee-quarteis 
of a gla^ of white wine, fiye beaten yolks of egSB and two 
whitesy a glass of cream, a qaarter of a pound of sugar, 
three spoonsfiil of rose or orange-flour water, the half of a 
nutmeg grated, a spoonful of nour, and thiee spoonsful of 
bread-cmmbs. Wben ail is well mixed, bake or boil the 
pudding by dther of the methods just directed. 

APPLE PUDDING. 

Peel twelve middle-sized apples, eut them into quarters, 
and take out the cores ; set them.>ver the fire in four or ûve 
spoonsM of water, till they are quîte soft. Sprinkle in half 
a pound of powdered sugar, the juice of three lemons, and 
the grated peel of two : add the beaten yolks of eight eggs, 
and mlz. Bake it for naïf an hour. 

APPLE GBOQUETTES. 

Prépare the apple marmalade as just directed, and set it 
for a snort time over the fire with the eggs ; leave it to cool, 
and then make pellets of it, which soak in batter, like 
apple firitters, and finish in the same manner, 

APPLE CAKE. 

Peel twelve apples, and take out the cores ; put them with a 
little water into a stewpan with some grated îemon-peel and 
cinnamon; pulp them through a sieve, and put them into another 
stewpan with a spoonfnl of flour, half a pound of sugar, 
and two ounces of butter ; let the whole simmer, till reduced ; 
then take this marmalade out of the stewpan. When cold, 
miz with it six well-beaten eggs, and pour it into a buttered 
mould. Boil it in a bain-marie half an hour, tum it out 
upon a dish, and serve. Or it may be put into a Hmbal€,\ 

FLOATING I8LAND. 

Boil in water eight or nine fine apples ; when they hâve 
beoome cold, pulp them through a sieve, and mix witn them 
some finely powdered sugar; l^t four or ûye whites of eggs, 
with a spoonM of rose or orange-flower water : mix mis 
mdually with the apples. and beat the whole till very 
Bght; then serve it on a disn of fine jelly, or cream. 

GOMMON CAKE. 

Take a pound of baker's dough, two ounces of butter. 
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half a glaas of milk| some sugar, and eight spoonsM of 
cunants. Mix well together, and bake it in a butta«d tàiu 

WBDDINO CAKB, 

Take four pounds of fine floor. four pounds of fresh Imt- 
ter, sift two poundB of powdered Bugar^ and grate to ît a 
quarter of an ounce of nutmeg ; break eight eggs, Tyi^ks 
and whites separately,) for each pound of flour ; wasù aad 
pick four pounds of currantB, which dry before the fire ; 
blanch a pound of sweet almonds, and chop them rery 
finely ; take also a pound of candied lemon-peel, and the 
aame of orange^peel, chopped finely ; and a pint of bmndy. 
Orush the butter between your hands, so as to reduce it to 
cream ; then beat it up wiu the sugar for a quarter of an 
hour ; beat up the whites of the eggs to a fine froth, aad 
then mix them with the butter and 8UjB;ar ; beat up also the 
yolks for half an hour at least, and mix them in ; put in the 
nour and nutmeg, and beat it up ; then pour in the brandy, 
and mix weU in tlie currants and almonds. Pour it into a 
baking-tin, with the candied-peel in layers ; then set it in 
the oven ; when it bas risen and become brown, coyer it 
with paper, lest it should bum, and close the oyen till it is 
quite done. 

PANGAKES. 

In half a pint of milk, beat up the yolks of six or eight 
eggs, until it is sufiicienây thick ; having first mixed some 
flour in a little milk^ which pour by d^pnees into the mix- 
ture, while stirring it. Throw in a tea-spoonful of râiger, 
a çlass of brandy, a little sait, and stir it well. Having 
w^ cleaned a frying-pan, put into it some butter ; pour 
in the batter so as to let it cover the bottom of the pan, 
and fry of a yellowish-brown colour. Moisten the pancakes 
with rum and sugar, and lemon-juîce; and serve. 

EKGLISH GUSTABD. 

Beat up the yolks of eight eges with four whites, and 
stir in a glass of cream, sweetened with sugar, some grated 
nutmeg, and a little orange-flower water; set it in a baim' 
marie on a dish, the same as a cream. 

GUSTABD PUDDING. 

Boil four glasses of cream with a pièce of cinnamon, and 
a quarter of a pound of sugar; let it cool, and then mix 
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m five yolks of eggs, well beaten, and set it over the fire, stii^- 
ring it till it becomes somewhat thick^ and taking care not to 
let it boil. When it has cooled, spr^d with butter a pud-* 
ding-cloth j sprinkle some flour over it, and pour into it the 
codbEurd ; tie np the cloth, and let it boil in water three- 
qoarten of an hour. Take it off the fire with great care, 
90 as not to break it ; let it cool a little ; then untie the 
eloth, and dress it on a dish; sprinkle it with powdered 
sagar, and serve it hot with a sauce made of warmed butter 
and Madeira wine. 

OOOSBBEBRY TARTS. 

Prépare a timbale, as directed at page 221, and cover fhe 
bottom of it with powdered sugar ; then place altemately, 
a layer of gooseberries, picked and washed, and one of sugar ; 
bake it three-quarters of an hour. 

OOOSBBERRY PUDDING. 

Make a paste of flour and beef suet, finely chopped ; five 
well-beaten eggs ; the half of a nutmeg, grated ; a little 
^nger or srtice, and some sait : roll out the paste, put it 
mlo a clotn, nll it with gooseberries and sugar, and let 
it boil three hours. 

OOOSBBERRY JEI.LY. 

Trîm and wash some fine red gooseberries ; crush them, and 
let them simmer over a very gentle fire, addmg, when they are 
half done, some clarified sugar. When they are doue, add 
some lemon-juice, and some isinglass, as for a jelly ; and 
pour it into pots or glasses. 

GOOSEBERRY CAKE. 

Warm one pound and a half of butter, and mix with it 
two pounds of dried flour, the yolks of six eggs, one pound 
and a half of sugar, six spoonsM of white wine, three spoons- 
M of Gummin or aniseed, two nutmegs, grated, and some 
rose or orange-flower water ; mix the whole well togelher, 
and add a pound of gooseberry pulp. Bake it in a mould, 
or in a stewpan, with fire aboyé and below. 

BAKED GROSEILLE. 

Pour some boillng water oyer a quart of gooseberries ; 
erush them, and strum them through a sîeve ; Sien add half 
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a poimd of suffar, half a pound of batteri tiiiee biscuits or 
maearoonBy and ibnr eggs, wéll beaten ; mix, and btlee in t 
tin disb. 

GOOSBBB&BT PIE. 

Pat some gooseberrieB into a deep dîsh, and add t ^itlk 
cinnamon^ orange-flower water, gratcîi nutmeg, and 9b|^. 
Cover the firoit wîtb a tbîn layer of paste, and bake it m 
the oven. 

JCULBERRT PUDDIITG. 

Make a paste of a ponnd of flonr, ibnr ounces of beef 
sneL chopped veiy finety ; and bot water, with a Httle nh. 
Roll it oat upon a board ; then line wîtb it a badn, yrhiài 
^ witb veiy ripe mtdberries ; coTer wîtb peste ; tie tbe 
whole tightly in a pndding-clotb ; phinge it into b^Kng 
water^ and let it boil an bonr or two^ according to îts aie. 

In ibis manner you may make gooHtberry puddings, or 
cherry y pbtmy tipricot, (nyie^ andfear puddmgs, &c. Add 
sagar, accordine to the kind of fruit. Powdered sngar maf 
be added at table. 

PASTRY AND CONFECTIONEKY. 

XANAGBHEirr OF THB OYEN. 

Heat tbe oven according to the dishes' to be baked in it 
If the paste brown too fast. cover it with a sheet of papcr* 
Méat should be half cooked, (braised), before it is pot into 
paste ; as should, also, forcemeat used in sayoury méat pies. 
A ham should be three-quarters done. 

Lard méat before you put it into a pie, with large slioes of 
bacon rolled in spice, parsley, and chiyes, chopped finelT> 
Ail kinds of butcher's méat, fowls, game, and yenison, maj 
be made into pies of Ihis kind. Sut they are infinitdy 
better, if boned, than put in whole. 

PUFF PASTB. 

To succeed in making this paste, attention to the foUowing 
points is necessary. If the weather be warm, harden the 
butter in a yessel of pump-water ; and if requisite, use the 
same water in mixing the paste, and wondng it on a 
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naààe dab in a cod place. If tbe température be too cold, 
«Bx ^ paste with water sUghtly warm, and in a place or 
moderate beat. It is iJso yery essential to attend to the time 
of settii^ ÎB the oven ; for it not well baked, the puff paste 
wiU not be good ; and if it be not taken ont me moment the 
cmst is done^ you will hâve a heavy, indigestible pie. To 
make the paste^ put on a table a ponnd of fine, sifted 
fiour ; make a ho&ow in tiie middle ; throw into it a small 
qoantity of fine sait, the yolks of two eggs, a pièce of 
butter the sise of a walnut, and a elasa of wat^r ; mix well 
together with the fingers ; then miULe it up into a bail, and 
ooTer it with a doth ; at the end of twenty minutes, lightly 
floor tfa« slab or board, and spread out the paste with the roller : 
drain and flatten a pound of butter in a white cloth, and 
pat it in small pièces upon the paste, which fold up so as to 
mclude the butter. Roll ibis paste to the tiiickness of two 
fingecs' breadth into an oblonç square, and fold it up like a 
three-comered napkin ; this is called tum-over ; proceed 
thus six or seyen times, according to the season, each time 
sprînkling the puff paste lightly with flour. It may then 
oeused. 

PATTIES. 

The puff paste being prepared as above, take a quantity of 
it, accordii^ to the patties to be made, and roll it to the 
thickness of a fiye-smlling pièce ; lay the patty pans upon 
the paste, and eut the paste to their size; moisten it, and lay 
it in the pan ; and put in a small bail ot godiveau, (aeepage 
75,) or other forcemeat : haying eut out the paste and laid 
in aie forcemeat, coyer it with paste ; moisten the edges^ and 
l^htly pinchthem together ; bru^ themoyer withyolkof egg, 
&nd bake them in a rather hot oyen ; take them out when 
%htly browned, and well pufièd. 

TO MAKB PIB PASTE. 

Put on a marble slab or board, a pound and a half of 
flour ; make a hollow in the middle, and put into it a little 
sait, the yolks of two ^gs, well beaten, half a pound of 
butter, and half a glass ofwater ; begin by gradually mixing 
1x)gether the butter, eggs, sait, and water, and then the flour. 
I«t the paste be rather firm, and well knead it. Put it into 
A damp cloth if it be not wanted immediately. This paste 
wOl serye for hot or cold pie-crusts, for timbales of méat, 
^Q&caroni, ko. 

Q 2 
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HOT JCKAT PIE. 

Make some paste, as above, and spread it ont aB thm as two 
crown-pieces ; in rolling it, let it be narrower at the top 
than at the bottom ; form it into the shape of a pie, about 
five inches high ; keep it even, and eut away ail the saper- 
fiuous paste ; pinch the paste ail round to the right and left ; 
brash it over with yolk of eeg ; fiU up the middle with 
boiled méat, or a pièce of bread ; make a coyer of puff peste, 
and omament it, as well as the sides, with leayes of poste; 
bake it in a brisk oven ; then take it ont, and empty it ; 
fill it with a /rieaêée of fowl ; ragoût with méat or nsh ; 
put on the lid, and serve it hot. 

BONBD HABE PIB. 

Skin and empty a hare ; take off the shoulders, the lees, and 
the fillets ; bone them. wàhout injuring them, and laid them. 
Melt half a pound et butter in a stewpan, and put in the 
hare ; let it stew gently nearly half an hour, and then 
get cooL Chop up the liver and the remains of the hare 
with one pound of fat bacon, to make a forcemeat ; mil 
with it a finely chopped onion, a shalot, the quarter of a 
clove of garlic, parslev, thyme, a bay-leaf, spice, pepper, 
and sait ; beat the wnole togeiher with a small glass of 
brandy and a little white wine. Having prepared i£e peste, 
as directed ni the last receîpt, lav in it some slices of bacon ; 
add a little of the forcemeat and the hare ; then some force- 
meat, and 80 on till filled ; coyer it with paste, moisten the 
edges, and close them together. Make a top crust of vaS 
paste of tlie same size, omament it with leayes, and broso it 
over with yolk of eeg ; bake it in a yery hot oven ; when it 
bas somewiiat cooled, put in, tbrough an aperture in the lid. 
some consommé, made of tiie trimmines of the hare, and 
two calves' feet. In this manner may be made aU kinds of 
pies, Buch as veal,fowl, game^fish, etc» 

SHOBT PASTE FOB PLUM CAKES, CBOUSTADES, &C. 

Take a auart of flour or more, and make a hollow in the 
middle ; add nearly an ounce of fine sait, three quarters of a 
pound of butter, urée whole ^gs, and a glass of water; 
mix the whole together, and make the paste quick, without 
working it too much with the hands ; let it be neither too 
firm nor too soft; then leaye it to settle, givinj? it thiee 
tums and a half, as with puff paste ; if it be too mm, add a 
little water, and if too soft, a Utde flour. 
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Roll out Bome short paste as thin as a halfpenny, and 
with it line some small patty-pans, lettîn^ the paste project 
beycmd the ed^es ; fiU them with bread or Doîled beef, and set 
them to bake m a moderate oven ; then take out the patties, 
remove the bread or méat, and fill ^th fricassée oi fowl, 
fish, veal^ or game. For the upper crust, take some puff 
paste of the tmckness of a halfpenny ; finish the baking in 
a moderate oven. 

RIBSOLE8. 

Take short paste, such as is used for fruit pies ; roll it very 
thinly, and eut it into small round pièces; put into them some 
hashed méat, or forcemeat, and gather up the paste over it ; 
moisten the edges, and press them securely tosether. Fry 
them in a pan of very hot &t, drain them, and serve them 
Tery hot; a rissole may also be made in the napkin in 
^^ye of B. pâté. 

VOL-AU-VBNT, 

Prépare some pufi' paste, as directed at page 226 ; make 
an under crust of short paste as thick as a penny-piece, 
moisten it a little, and over this crust put some pun paste, 
weU rolled; put thèse two crusts, thus placed over each 
other, at the bottom of a pie-dish ; cover it with a stewpan- 
Hd of ûie size intended for the voUau-vent ; eut the puff 
paste ail round the lid, and brush the sur&ce with yolk of 
^f \ with the small confectioner's knife eut the vol-auvent 
within an inch and half of the edge; that is, strike the knife 
into the paste three-quarters of its thickness, to form the 
cover. Bake it in a moderately hot oven, and when the 
crust is well browned, take it out. Ëmjpt^ it of superfluous 
paste, and keep it warm till wanted : fiU it with what you 
like, a ragoût de financière^ qtieneUes of fowl, ragoût of 
Bweetbread of veal, or quenelles of fish, &c. ; when the vol* 
a^^vent bears the name of the ragoût it is filled with. If 
the puff paste be well made at seven tums, and put into the 
oven one inch in thickness, it ought to rise in baking more 
than four times that height. 

OOD-FISH PIE. 

Take some short paste, and make a crust, as before directed; 
[See page 227.) Bake this paste in an oven^ and fill it, 
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jnst before Benring, wkh ood-fifth» à la hédutmet (Ar 

page 148). 

GAURTB DB PLOJCB. 

Take a quart of floiir, and make a hoUow in Û» miM^ 
add nearly half an ounce of aalt^ four or fiye egg8, wdlbefiten, 
one pound of good butter, two ounces of sugar^ and balf % 
glasB of milk. Mix up the whole together ; aiiîd break ii» 
paste into several pièces twioe ; collect it, beat it up togetev 
and set it aside Imlf an hour ; then, giye it two tumSi tnd 
at the end of half an hour, giye it two tams more. Mdsten 
the paste, and fonn it into a large bail, which roll out ahout 
an inch thick ; trim the edges. eut it into lozenge sliape^ 
brush them oyer with yolk bî egg, and bake thga^ in a 
moderately hot oyen. 

ÂLMOITD CAKB RBNTBBSÉ. 

Blanch half a pound of sweet almonds, and beat them in 
a mortar with half a pound of sugar, the grated ped of A 
lemon, a pinch of stut, two ounces of potato-flour, ho^ 
whole eggs, and two yolks ; beat up two whites and iheA 
mix ^em with the others. When uie whole is well incor^ 
porated, butter a mould, and Une the bottom and the sides 
with buttered paper ; pour the paste into it, and bake it in a 
moderatdy hot oyenl Tum it upside down, and senre hot 
or cold. 

OATBAU BB PITHiyiBRS. j 

Make a quart of puff paste, (as directed at pase SSO^ 
roll it out four times, and set it aside. Blanch balfa poonâ 
of sweet almonds, and beat them in a mortar with hdf -a 
poimd of sugar, the grated peel of half a lemon. and a ftnr 
orange-flowers ; then, roll half of the paste to tne tliicteMB 
of two crown-pieces, and into a round form, of the fÔM 
intended for the cake \ wet the top of this crust, lay in the 
almonds, &«., andcoyer itwith the remainder of AepaMe; 
pinch the ed^es closely toeether ; brush it oyer witii yeft of 
effg, and bake it in a genue oyen for half an hour, or tbibk 
if the cake be larger. 

8MALL OAKBS. 

Take some puff or short paste ; roll it to about the 'ânA- 
ness of a halfpenny ; place upon it some apple mannalade, In 
which put two-thurds of preseryed currants ; coyer tfiese 
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mûi paste of the aboyé tliickiiess ; pineh the edges dosely 
tojiiether ; bmah it over with yolk of e^g, and score it cross- 
wne with the point of a knife. Bake it upon a buttered tin, 
in a moderatày beated oven; when done, separate the 
diamond-ahapea cakes, and dress them one upon another. 

. . PBTITS CHOUX DE CONFITUBBS. 

' Pèt a glass and a half of water into a stewpan, with 
a ^e sait, a pièce of botter the sise of an eggy the erated 
ped of ft lemoB, a little orange-flower water, and two 
tnmees of powdered sagar. When the water is near boilin? , 
tdd qvîckiy two handnal of flonr, tom and beat the whoie 
into a «mooth paste, within five minâtes apon the stove, taking 
canfr that there be no lumps ; let it oool, and add three or 
four whole eees, one after the otiier, meanwhiie beating the 
paste weli wi£ a wooden spoon ; set it aside for an hour. 
Then butter a baking-tiu, and with a dessert-spoon drop on 
ît the paste m baUs aDout twice the size of a walnut. leaving 
{poce between each on the tân, to spread. Bmsh them over 
with yolk of egg, and bake them in a gentle oyen.^ When 
Ihey are done, open each at the top with the point of a 
bife, and put in a litde jeily or préserve. 

^ BA.BA. 

« 

■ _ 

Take a quart of flonr, and make a hollow in the middle ; 
Ctdd nearly half an ounce of sait, four or fiye eggs, well 
beaten, six ounces of butter, yery little powdered saflron, 
lue ounces of raisins, stoned, two ounces of currants, and a 
^itÛe yeast; mix the whole toeether, with some warm 
•^raler ; keep the paste pretty son and well mixed ; put it 
ÎBto a buttered mould, and leave it to settle fiye or six nours 
in wlnter; and then bake it. 

FBUIT TOUBTES. 

RoU ont some short paste yery thinly, and put it on a flat 
digh, sprinkled with flour; eut off the paste that projects 
.b^ond the dish. Make an under-crust, or strip of puff 
paste, two inches wide, which lay round the edge, and brush 
it oyer with the yolk of egg. Prépare the fruit as follows : — 
Aprieots, peaches« plums, and cherries, should be stoned ; 
pears aie laid wluMe, and straight in the pie, with their 
stalks on. Cut off huf the stalks of the cherries. Rasp- 
berries are used whole, as are also grapes. Put into a 



stewpan a Htde brandy and sugari and bôîl iheni fiVe 
minutes , dip in the froit^ and then lay it on the peste, and 
bake it in tlûe oven. When it is taken ont, add tbe juk» 
or syrup made in the stewpan. Mannalades for pies may 
also be made with apricotB, plums, and apples. As th^ are 
taken ont of the oven, they should be covered ^th 
syrup made of red wine and sugar, boiled and reduced in the 
stewpan. In wînter, préserves or prunes may be substituted. 

FRANGIPANB. 

Put two or three beaten eges into a stewpan, with two 
spoonsful of fiour ; when weii mixed, pour m some milk; 
set it on the fire, and let it boil a quarter of an hour, stîning 
it meanwhile to prevent its buming ; sweeten it with sum 
and add some orange-fiower, and bruised maearoons. The 
frangipane will then be ready for putting into taurUê snd 
tartlets. 

GALETTE LORRAINE. 

Take a quart of fiour, half a pound of butter, a little salV 
and two eggSy and well knead the whole ; roU the paste on s 
slab or board, to the thîckness of two crown pieoes ; and form 
a rolled border ail round. Set it for a quarter of an hour in 
the oven, and then take it ont ; hâve ready two ^gs, welI 
beaten with half a pint of cream, and a little sait ; pour this 
over the galette^ and finish by baking it for a quarter of an 
hour in the oven. 

BRIOSHES. 

Take a quart of fine flour, a third of which knead with 
two drams of beer-yeast and some warm water : let this 
paste be very soft ; in winter, leave it a quarter of an hou? 
to leaven, but in summer this is not requisîte. Knead the 
the other two-thirds with a little sait, three eggs beaten, 
four ounces of butter, and some warm water ; tiien roll ont 
the paste, add to it the dough ; mix, and re-knead the whole; 
wrap it in a white napkin, and leave it seven or e^ht hoon. 
Then take pièces of tnis dough, proportioned to me sice of 
tiie brioshes ; moisten them, and shape them ; brush them 
over with yolk of egg, and bake them in the oven. 

ÉCHAUDÉS 

To a quart of fiour put a pinch of sait, a little water, four 
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onnceBof butter^ fiye beaten eggs; mix the whole well 
together, and work it with the fists ; repeat thîs four times. 
tiben coUect ity and put it for twelve hours in a cloth sprinklea 
with floor. Héat some water in a stewpan three-quarters 
hUy without letting it boil ; eut the paste into pièces, which 
pDt on the stewpan lid sprînkled with iiour; when the water 
sisuners, put in the échaudéa^ and then stîr it a little, but do 
not let the water boil ; when they appear firm, take them 
out and plunge them into cold water, where let them remain 
three hours ; then take them out, drain them three hours on 
a folded napkia, and bake them on a tin in the oven. 

CROQUIGKOLES. 

Mix in a deep dish some whites of eegs, half a pound of 
floor, one pound of poWdered sugar, a lar^e pinch of crisped 
orange-flower reduced to powder, (or a httle orange-flower 
water,) a pièce of butter the size of a walnut, and a little 
sait; of thèse make a thick paste, which put into a funnel, 
and let it drop on a buttered baking-tin ; as the paste falls 
from the funnel, eut it in button-shaped pièces with a knife 
dipped in white of eg^'^ bake them m a gentle oven. 
and glaze them with the yolk of e^g, With it may also be 
mized almond paste, prepared as for massepains, (Seç 
page 236.^ 

PETITS PAINS DITS DE QUATRE LITRES. 

Take a pint of flour, make a hoUow in the middle, and 
put in a half a pound of sugar, a small pinch of sait, the 
peel of half a lemon grated, a spoonful of orange-flower* 
water, the yolks of five eggs, and the whites beaten up to a 
froth ; make a paste of thèse, and when it is well mixed, 
take a pièce as large as a walnut, lengthen it in your hands, 
and lay it on an oiled or buttered raking-tin ; leave them 
to leaven an hour or two, then divide them with the point 
of a knife ; and bake them in a gentle oven, or the Dutch 
oven. Thèse little loaves will keep several months. 

SAVOY BISCUIT. 

Separate with great care the yolks firom the whites of ten 
eggs j beat the yolks, and put them into a pie-dish with one 
pound of powdered sugar and Uie peel of a lemon grated 
npon lumps of sugar ; beat up the whole, and add half a 
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pound of potttto flonr, a few dried orange-fiowen ni()bed to 
powder, and beat up the whole. In another dish, whip the 
vhites of the eggs till they will bear a shiUing; miz thèse 
vhites with the yolks, and whip them with a Tork. Hâve 
ready a battered mould, and enrinkle the inâde witk 8iig|ar ; 

S)ur in the paste, taking care that it only half fills the moiiJd. 
ake it gently, and when the biscuit bas acqnired a yeOow- 
ish tinge, gently tara it ont firom the monld. U itbe liked 
yery Bweet, add to the aboTe, inmizingy a qnarter of a ponnd 
of sngar. If orange-flower water oe weà instead of Hie 
flowera» the biscoits will not lise so welL 

BISCUITS XN CAISSE ET 1 UL CUILLÈBX. 

t 

Take ten eggs, one ponnd and a qnarter of jhuipiIhîmI 
iragar, six onnces of flour^ a few crisp orange-flowera rvUied 
to powder^ and senne grated lemon-peelj mix and whij^ihe 
wh(de as above ; fill some paper cases with thw paate mtiie 
bÎBcnits en caime ; or spread some of it at Icngtli oo pa|nr 
with the spoon^ for the biscuits à la cidBère ; sut erer.tkoB 
some suffar, and bake them în a slack oven. In making 
thèse and other biscuits, it is important that the firoth of the 
eggs do not settle. 

GATXAU DB MADELEINE PERFEGnONHÀ 

Warm in a dish two onnces of fresh butter^ and add finir 
onnces of flour, five ounoes of powdered sorair, the peél M 
half a lemon grated, a spoonAil of orange-fi>werSy and tfe 
yolks of three eggs ; beat separately the whites of the thiêe 
eggs to a half firoth, and miz the whole together with a 
fipoon. Bake it in a mould in a slack oven for an hour. 

GAUFFEBS. 

Put into a pie-dish a pint of flour ; make a bollow in 4ie 
middle, add two pinches of fine sait, a spoonfiil of braadf • 
one of olive oil, and three whole eggs well beaten ; miz tv 
flour by stirring it into the middle, and let it be free tan 
lumps. Moisten ît sradually with good milk, nntil it bébnne 
a sort oî purée, Heat a two-sided mould over a fire withoot 
smoke ; when hot, but not red hot, butter the inside from 
tîme to time ; fill the mould with paste, and warm it tvo 
minutes on one side, and two on the other. The gaufim 
must be of a fine lighl» and equal colonr, and be easily de- 
tached firom the mould. You may fieûl at first in * * 
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ffotsff^f ^°^ ^y A lî^ expérience you will learn the proper 
d^gree of heat. 

NOUGAT. 

• Blftnéh one ponnd of 8weet almonds, wash and drain them 
on a white cloth; eut each almond into five strips; set them 
to dry in a very slack oven, so that they take a vellow and 
eqttal colour. Put three quarters of a pound of pôwdered 
8Dgav into a copper pan, and melt ît over a stove ; stîr in 
limh a wooden spoon, the hot almonds ; take the pan firom the 
firei asd mix the almonds well with the suear, and put them 
into the mould as liçhtly as possible ; wnen cola, tum it 
over on a folded na{&n plaeea on a dish or dessert plate. 
Tlie MPMe opération should be performed as guickly as pos- 
sible. 

: Wlien you make a nougat of large dimensions^ put in the 
«ImondB a few at a time ; they must, however, he kept warm, 
«lie the nougat will be spoiled. One person should lay in 
liie ahaondSy to be handed by another. 

MA88BPAIKS. 

Blanch six ounces of sweet almonds, and the same quan- 

tity of bitter ; dry and pound them in a mortar, mixîng in 

very gradually the white of egg till a fine paste is formed. 

J]B(m au petit boulet, (See page 240), a pound of sugar, in a 

^kman deep copper pan ; pour in the almond-paste, some 

-]g^ted lemoiî-peel, and pôwdered cinnamon ; place the pan 

-tu hot cinders, and stîr it continually. Take a little of the 

^paste on the finger, and if it come on without sticking, ît is 

done : spread it on a board covered with pôwdered sugar, 

and leave it to cool ; then roll it out to the thickness of a 

crown -pièce, eut it into différent figures, place them on sheets 

^ paper, sift over them fine sugar, and baKc them by a gentle 

heat If orange-fiower flavour be preferred, the paste must 

bè Biîxed with orange-flowers, in powder, instead of lemon 

•'aad dnnamon. 

, MASSEPAINS DB FLBUB-d'oRANGE. 

Powder in a mortar one pound of sugar, and mix it with 
ihe whites of two eges ; add to it one ounce of orange- 
'ilowers, rubbed to powder ; with this paste, make some small 
round cakes or large macaroons, and bake them in a genile 
oven on a. tin. They will keep the whole year. 
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XA0A.BOONS. 

Blanch some almonds, and pound them as for nuusqKtitu ] 
bat in place of mizing them with syrup, miz them whh 
powdered sugar, grated lemon-peel, and some whites of ^gs ; 
beat up the whofe, with a wooden spoon. and spread the 
paste on paper, in pièces about the size oi a wahiut. Sift 
over them sagar, and bake them in a moderately hot oven. 

ooxPÔTBS. (Stewed fruits,) 

Pare some fine reinette apples, eut them into halves, re- 
move the pips, and pat them mto cold water to préserve thdr 
freshness and coloor ; bake them with a lai^e glass of water, 
the jaice of a lemon and a little of its peel, or orange-peei, 
and a pièce of sagar ; when the apples are done, arrange 
them in a compotier^ and poor oyer them their syrup. 

In making compotes with other apples, do uot take off the 
peel ; eut them asunder ; take ont the pips, and prick the 
outside in différent places ; bake them with a glass of water 
and a pièce of sagar ; when they are done, arrange them in 
a compotier and pour over them their syrup. 

COMPÔTB OF FILLED APPLBS. 

Peel some reinette apples ; take ont the cores withoat 
breaking them ; bake them in strong syrup ; when done, 
dress them in a compotier and fill up the place of the oore 
with any préserve : oake the syrup afresh, until it becomes 
a jelly ; let it cool in a ^late, and prevent its sticking to it 
by settine the bottom oi the plate in boiling water \ theft 
dress the jelly upon the apples, and serve them cold. 



SYRUP FOR COMPOTES. 



Put into a saucepan a quarter of a nound of sugar and 
half a glass of water^ (this proportion is for a dozen apples); 
let it boil, and skim it, 

SALAD OR COMPÔTB OF RAW PBARS. 

Peel and eut into very thin slices somegood ripe pean; 
dress them in a compotier y in layers, with grated cinnamon, 
powdered sugar, and brandy or rum. 

COMPÔTB OF PEARS. 

Peel some pears, and leave them whole, if they are smaD ; 
but if large, eut them into quarters. Put them into a pre- 
serving-pan, with water, sugar^ and a slice of lemon to keep 



CONFSCnONERY. 287 

theîr whiteness; stew them, and when done, put them in the 
compotier ; reduce their synip, and pour it over the pears. 
If tne pears be not large, dress them upright in the com- 
potier j cutting the larger end. This makes a white compote ; 
the following is of a fine red, and makes a good contrast in 
a dessert 

COMPÔTB OF PEARS WITH WINE. 

Peel some baking-pears, and put them into a preserving- 
pan with a glass of water, a small pièce of cinnamon, and some 
su^ ; set them on a stove ; when half done, add a glass of 
red wine ; when quite done, reduce their syrup and pour it 
over the pears. The " dry martin" pears form a syrup into 
jeUy. 

COMPOTE OF QniNCES. 

Half boil some quinces in water ; then take them out^ 
and put them into cold Water, and eut them into quarters ; 
peel them neatly, and remove the cores; then put into a 
preserving-pan some sugar, in the proportion of a quarter of a 
pound to a nalf-glass of water ) let it boil, and skim it ; put 
in the quinces to finish boiling ; serve them cold, with thick 
syrup. 



COMPOTE OF PLUMS. 



Boil one pound of plums with a little water, and about 
a quarter of a pound of su^ar, until they are soft ; skin, 
and dress them in the compotier. If the syrup be not thick 
enough, reduce it, and serve it over the plums. 

COMPOTE OF APRICOTS. 

Boil a quarter of a pound of sugar with a glass of water 
in a pan ; stone the apricots, and put them in whole, or in 
halves ; boil them, skim the syrup, and dress them in a com- 
potiery with the syrup poured over them. 

COMPOTE OF PEACHES. 

Compote of peaches, whole or in halves, is made in the 
same manner as that of apricots. 

SLICED PEACHES WIIH 8UOAR. 

Take some fine peaches when just ripe ; peel, and stone 
them ; eut them into slices, and arranjge them in a conyi}ôtier ; 
put some fine sugar over and under them, and serve. 
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SA LAD OF 011AN0B8. 

Sliee some oranges, with the ped on ; dreas them în a 
eowq>6Har with fine sogar, over and nnder them, and some 
brandy or mm. Add a Utde grated natmeg, and sqiiem 
OYer tliem the jniee of an orange. You may mix, alao, widi 
tbe dioes of orange, dices of soft pears, sach as Sàint-Ger- 
maina^ or others. 

OOJCPÔTB OF GHBRBIES. 

Take some cherries, eut off theends of the atalks, and pot 
them into a preserving-pan with a proportion of water and 
sogar, according to the qnantity of cherries; stew them; 
then dresB them in a con^tier^ pour OTer them the syrap 
when rednoed, and serve them cold. If you wiah lo glve 
them an agreeable bouquet^ add some raspberry-jnioe or 
lemon-peel. 

COMPOTE OF GRAPBB. 

Put into a preserving-pan a qaarter of a pound of sngar 
with half a glass of water ; boil and skim i^ and redace ît 
to a strong synip ; put into this syrup one pound of Mosca- 
dine grapes, wiui the seeds taken out ; give the compote two 
or three boilings, and dress it in iJie compotier ; if there be 
any scum, take ît off with white paper. 

COIfPÔTB OF RIPE CURRANT8 OR GO08BBBRRIB8. 

Boil a quarter of a pound of sugar with half a glass ot 
water, untU it makes a pretty strong syrup ; wash and drani 
one pound of currants m bunches ; boil tnem for some time 
in tne syrup ; take them off die fire, and let the syrap 
thicken ; dress the currants in the compotier, and pour orer 
them the syrup, when reduced. 

Green gooseberries must be first put into hot water; 
then plunge them into cold water, acidulated witii 
vinegar, in order that they may keep green ; put them 
into the syrup, and proceed as directed for currants. 

PEARLED CURRANTS. 

Take some very fine bunches of fine currants, and dip 
them into half a glass of water to which has been added tbe 
whites of two eggs beaten up ; let them drain some miButei, 
and roll them in powdered sugieur ; lay them to dry on paper; 
when the sugar will crjrstallise round each currant, andhave 
a very pretty effect. 
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IGED OBANOES. 

Take off carefuUy the peel and pithy part of an orange, 
and divide it into qoarters wîthout breaking them. Pass a 
tloead through the centre of the edge, and tie it so as to make a 
sort of ring, to suspend them by. Make some small hooks 
of iron wire nearly in the form of an S. Boil some sugar 
aa arand cassé, and take the quarters of orange, sîn^y, 
by me iron wire, each on one of the hooks ; soak it in the 
boiUÉg sugar, and suspend it to a rod, to dry. 

COMPOTE OF STRAWBEBRIBS AND BASPBEBRIES. 

Boil a quarter of a pound of sugar in half a glass of 
water, until the syrup be pretty strong, taking care to skim 
it veU ; then take some fine strawberries, just ripe ; prick 
them neatly, without bruising; put them into tne syrup; 
remove them firom the fire, and let them stand for a short 
tîme; then replace the syrup and the strawberries on the 
fire, but do not omit to take them off as soon as the fruit 
direatens to break. 

The compote of raspberries îs prepared in the same way. 

COMPOTE OF CHESNUTS. 

Roast some chesnnts, take off the peel, and put them into 
a preaerving-pan with a quarter of a pound of sugar and 
half a glass of water ; let them simmer over a gentle fire ; 
when they hâve imbibed enough sugar, take them ont and 
dress them on a dish ; squeeze over them the juice of a lemon, 
and sprinkle them with fine sugar. 

PRESERVED FRUITS. 

HINTS ON PRESEBYING. 

A copper or bell-metal preserving-pan, not tinned, is indis* 
pensable ; an earthen pan being apt to let the préserves bum, 
or gÎTe them a bad taste. Those who haye not a deep wide 
pan for this purpose, may use a saucepan, which must be 
peffectly scoured. 

Leare nothin^ to setde in the pan, else verdigris will be 
fonned ; hence it is important to pour the préserves into pots 
as soon as they are sumciently boiled. 

Do not leave the préserves when they are on the fire, but 
take off the scum as it rises with a skimmer. It is essential 
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that they neither adhère to the veseel.nor bum; to jveveBt 
this, stir them, firom time to time, with the skimmer, or a 
ailver spoon. 

Préserves may, from divers drcumstances. become motherf 
or mouldy ; to ^uard agamst this, provûle covered pots; 
and to keep out me air, put round the edges a slip of ^«ei 
paper. 

To correct mouldiness, change the paper soaked in strovg 
brandy, and set the pots in a £ry phkce. 

To prevent mouldmess, in filling the pots leave a BmaU 
space, which iill with the same sort of préserve boitod a 
longer time. If the préserves ferment, they should be boiled 
over again. 

TO BOIL SUOAB. 

Provide a copper or bell-metal pan, not tinned. A con- 
▼enient proportion is a glass of water to a pound of sugar, 
which put into the pan, and set it over a bnsk fire. Ahaost 
as soon as the sugar begins to boil, it is called Ûie petit Une. 
This stage may be known by taking a little of the svmp on 
the fore-finger, and dropping it on me left thumb-nail, wbea 
the sugar will spread, and remain flat, if it be petit Haé, 

Another mode of judging of the strength of the' symp^ is 
to take some on the fore-finger, place it on the thumb^nail, 
and gently attempt to<s&-au7 out the sugar, when the atrensth 
of the thread will be according to the time the sugar lias 
been boiled. 

But there is a more certain means of knowinff the state 
of the boilins, by the mccharometery to be bou^t at aoy 
optician's. U consists of a small tin tube, and a rod, giada- 
ated or marked with denrées, and having a weight at the 
lower end. To use this sunple saccharometer, nearly fiJl the 
tube with syrup, into which plunge the rod, and aceoiding 
to the degree it marks on the suriace of the symp, it dénote 
the stage. Thus, the petit lissé is marked tweaty-nise 
degrees ; the grand Ussé, thirty-two ; and so on. 

To the grand Ussé succeeds the petit perlé, (thirty-tkiee 
degrees), when, on dipping the skimmer mto tae syropy aad 
letting it trickle, you perceive small pearls in Ihe drops 
of sugar. At the grand perléy (thirty-four denees), it 
assumes still greater consistence in tiie fineers, and uie peark 
are stron^er and more numerous. At l£e petit pkane^ or 
souffléy (thirty-seven degrees), if you take up aome sjnip 
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tbe skimmer, and blow through it, some drops will escape 
on the other side. At the grand plumey (thirty-eîght 
d^ree8,)the drops increase in number and firmnesB. In press- 
ing the synip between the fin^ers, it should so cément them 
together as to cause a perceptible report in detaching them, 
At the^^ boulet y (forty degrees,) dip your finger into cold 
water. take np some syrup, and then dip your finger again 
into tne water, when tne syrup receives the consîstency of 
g^oe. The^|rraiMi6m(2e^isstdlfirmer. When it breaks, itis the 
petit eassé; when more brittle stîll, the grand casséy which 
makes a noise when thrown into water. Nezt, it reaches the 
caramel blond; and next, the caramel noir, The instrument 
will not mark more than the forty degrees, dse it would 
giye forty-eiçht to the carameL The whole of this opération 
mnst be conducted over a brisk fire. 

CUBRAirr JSLLT. 

Take some currants, a third white, and two-ihirds red ; 
crash them, and take away ail the stalks you can ; squeeze 
them in a coarse cloth, so as to extract ail the juice. Put it 
into a preserving-pan, with half a pound of loaf susar to 
one pound of juice ; skim and boil it over a brisk fire for 
twenty minutes ; then add some rapberries whole, one pound 
to four pounds of currants; boil twenty minutes more, 
and take it off the fire. Strain it, without touching it, 
through a jelly-bag, and pour it into pots. 

This reoeipt is apparenUy economical for those who bave 
a great quantity of currants, and wish to saye sugar ; but 
there is greater economy in using one pound of sugar to one 
pound of juice. The jelly will then be made in half the 
time ; there will be less waste ; and it will keep better. Or, 
|nck the currants, and put them into a preserying-pan, and set 
it on a stoye, which will cause the bernes to burst ; take them 
off the fire ; strain them through a wet cloth ; we^h the 
juice, to each pound of which put three-quarters of a pound 
of sugar ; put the whole into the pan oyer a brisk fire, and 
let it boil ten minutes ; put in the raspberries, and boil ten 
minutes more ; take it ott the fire, strain Ihe juice through a 
beg, and pour it into pots. 

BARBKBRY JBLLT. 

Towards the middle of October, put some barberries into 
a preserying-pan, with a litde water, and set them on the fire. 

B 
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Wfaen they haye boîled a quarter of an hour, take them off, 
crash the fimit with a wooden spoon. and strain it thiough 
a horse-hair sicve. Then weigh the joîce, and add à lit&e 
more than its wei^ht of fine, ponnded sngar ; place .H on 
the fire ; when it nses to a fh>tn in bofling, it wnl be done. 
Take it off, skim it lightlj, and pour it into pots, fias 
jelly is more affreeable, more refi^eshing, and disHfiguéey 
than currant jelly. 

TO PBESEBTB OHKRRTEa. 

Take twelvé pounds of ripe cfaerrîes ; remoye the stalks 
and stones; prépare two pounds of currants, as aboTe 
dîrected, and one pound of raspberry juîce ; put the whole 
into a preservinff pan, over a bnsk fire ; boll and skiin it for 
an hour, and Vidd three-qnarters of a pound of sugar to eadi 
pound of juîce ; . boil it another half-hour, take it ofp liie 
nre, and pour it into pots. 

TO PBBSXBTB STRAWBBRBIBS. 

Boil one pound of susar ; the time may be ascertained hy 
dipping a fing^ into eoTd water, then into the suearyr and 
then cooling it in the same water, and if a smaU baH be' 
formed, the sagar will be ready. Then throw into it oa^ 
pound of pîcked strawberries. Coyer them, boil them op^ 
three times, take off the scnm, and then put them into poter- 

TO FRBSBRyS BASPBERBIES. 

Pick four pounds of raspberries, and ptrttiside the finest, 
of which half, at .least, will be necessary ; crush the othen 
with a pound of white currants ; squeeze them throngL a 
cloth; and put the juice into a preseryin^-pan, to boîl wift 
half a pound of sugar to each pound of juice and whole naiH 
berries. Skim it, and at the end of twenty minutes, add me 
whole raspberries ; boil about ten minutes ; pour à spoûoM 
of it into a plate, and if it congeals» it will be rcady to 
pour into pots or glasses. 

PBBSBByES MADE WITHOUT FIRB. 

Press the inice fiom the fruits ; boil some sngar oh pdii 
cassé (fort^ degrees) ; and mix in equal parts, 1& sjrm aad 
the cold juice. This preserye will not, howeyer, kefep m^ 
than three months. 
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&A.SPB£R&y JBLLT. 

Tlùs 18 die moet agreeable of ail jellies. Crash the rasp- 
berriesy and strain them through a wet cloth. Put the juîoe 
iato a {nreservmg-pan, with three-quarters of a pound of 
sogar to one pouad of juice ; boil it ten minutes, and take 
care that it does not danten ; remove the pan off the fire ; 
strain the iuice throoeh a bag, and pour it into pots. Do 
not touch the hae till cdl the jeUy has paased through^ else 
it may become thick. 

PBfiSBRYBD PBAOMBS. 

Feel éome ripe peaches, and put them into a presà'ving- 

C; pour over tnem boiling water, and leave th^a four 
rs. Clarify some sugar, namely, a pound to a pound of 
froity and boil the peaches in it Inke them out, and place 
them, one by one^ in an earthen pan; reduce the syrup, and 
pour it over the peaches ; add half a glasB of mm, of cherry- 
brandy, or brandy. Cover them like other préserves, with 
paper soaked in brandy. 

▲PBICOT HARMAULDE. 

Bemove the stones, and hard portions of the skin of very 
ripe aprîcots ; eut them asunder, and set them on the ûre in 
a stewpan, with one pound of sugar to one pound of fruit ; 
a quarter of an hour's boiling will be sumcient Or to 
aaoertain when the mannalade is doue, put a iittle of it on 
the tip of your fineer ; if by applying the thumb and with- 
drawing it, a smaU filament is formed, the boiling will be 
complète: take it oft^ and pot it immediately. Stir con- 
tmnally tlte marmalade whlle it is boiling, leet it should bum. 
Breàk lialf the stones, and throw their kernels Lato boil- 
iàg water to remove the skin ; put thèse kernels into the 
préserve a.little before taking it off the fire ; miz the whole 
wéU, tln^each pot may hâve an equal share of them. Do 
not put more than half a pound of sugar to one pound of fruit, 
aiid[ let them boil three quarters of an hour. It is a saving 
of sugar, but a Ibss of fruit. Or, the kernels' mav be eut up 
that Siey may be better mized with the marmalade, whicu 
has a good enect. 

O&BSNGAGB XARMALADB. 

Divide the gages so as to take ont the stones, and boil 
tiieîa as directed above fbr apricots.. The proportion o^su^gi^ 
Î8 half a pound, to one pound of finit. 

b3 
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PBAB UASLUALÂDJL 

Ped and eut fifty ripe pean into quarte» ; take» ont tfae 
coeeè and pips, and put the pean înto a pretarving-paa, orer 
a dear fire ; cover them wkh water, and keq> ccfaùamélitj 
•timng and crnshinff them whik iàiey boîL Wfaen thej are 
reduoM to a marmamde, add six or eiffht ounces oî sngar to 
a pound of raw fruit, and let them bou well. Some ch<mped 
lemon*peel may be added. Another tnethod : Ped and eut 
the pears, and macerate them twenty houn with hatf t 

Sound of sugar to one pound of fruit. Then boil them sa 
our at mosty adding, when thev are nearly don^ tfae iuioe 
and peel of a lemon, chopped smajl, to ten poum of 
préserve. 

▲PRIOOT PAJSTB. 

Peel Bome apricots, take out the stones, and beat the froit 
to a pulp in a presenring-pan over the fire ; then atrain it, set 
it again on the fire, reduce and thicken it. Weigh this mar- 
malade, and put to it as much clarified sugar, boiled au 
petit boulet ; place it again on the fire to boil. When it 
is quite donc, spread it on some fiât tin moulds, and diy it 
on an oven cooled to the température of a drying-stove. 

BARLET SUGAR. 

In an untinned copper saucepan, put two ounces of barley 
to soak ; atrain the water, and mix m it six ounces of sagar. 
Boil it over a brisk fire au grand cassé ; pour it upon % 
marble table moistened with m ; leave it to cool, eut it witifi 
scifisors, and roll die pièces upon the slab. The décoction of 
barley may be flavoured with orange-flower water, lemon- 
juice or peel, or with vanilla. The ** harley-suffar" eold by 
confectioners is not made with berley-water aa above. 

APPLE SUGAR. 

JPrepare some apple-juice as for jelly, and add to it three 
tîmes its weight of sugar, boiled au cassé; place the pan 
over the fire, boil it au grand cassé, and keep stimng it to 
prevent its adhering; pour it on a marble table, rubbedwith 
cil, and leave it to cool ; eut it up, roll it into sticks, which 
duBt with finely powdered sugar. 

CRISPED ALMONDS, PISTACHI08, AND FILBEBTS. 

Ail thèse fruits are prepared in the same manner. Rubis i 
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cloth half a pound of either to clecm them, and then put 

them înto a copper pan, with one pound of sugar, and half 

a glafls of water, and set them on the fire ; when the almonds 

enickle, take diem off, and continue to stir them till tihe 

vagaar is lîke sand, and well detached firom the fruit ; then 

take them out, and divide the sugar into two parts ; leaye 

half of it in the pan with half a glass of water, and boil it 

toi it haa a slight odour of caramel ; then throw in the 

almonds^ stîr them to make them imbibe the sugar, and take 

them out again ; put in the other half of the sugar, with as 

much water, and make the same into caramel ; put in the 

ahnonds, and keep stnring till they hâve absorbed ail the 

sugar; iJien take them out, and pour themupon some naper, 

separating those that stick to^ether. If you wish to navour 

them with orange-ilower, add one or two ounces of crisped 

or fresh flowers, bruised in a mortar, at the time of the two 

last boilings of the sugar« For lemon, use some raspings 

of peel. For vanilla, mix in with the last two boilings of 

the sugor, a pièce of pounded vanilla. 

CRISPBD OBANGE-FLOWERS. 

Put some petals of orange-flowers into boiling water to 
blanch ; then put them into sugar, boiled au petit boulet ; 
this will thin the sugar, which must, therefore, be boiled 
till it is brought again au petit boulet; then, take it off 
the fire, and stir it till the sugar is dried like sand; when 
you can bear your hand in, rub it lightly ; take out the 
flowers and put them to dry on paper. 

TO PRESERVE PLUMS WHOLE IN JELLT. 

Put into a prcserving-pan some ripe greengages or mira- 
belles, freed from stones, with enough water to soak them ; 
boil them till they are quite soft, so as to let ail their juice 
run out. Put tnem on a sieve to drain into a pan, and boil 
the juice with its weîght of sugar ; skim it, boU it au petit 
eaêséj and take it off the fire. Having prepared some plums 
as for iceing, put them into pots or glaâses, and pour the 
jelly over them. 

GRAPE JELLT. 

Pick some grapes, and crash them în a pan with the 
hands; then squeeze them in a cloth to eztract ail the juice, 
to boil it as directed as for carrants, half a pound of sugar 
to each pound of juice. 
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rors APrLB jexlt. 

Take {brty-fiye fine ripe reinetieê; peei tbem, eut ibem 
into qasTfen, tiJce ont tbe nips, aad throw tfaem into cold 
water that the^ may not bc^cnie brown; take them ont, 
and put them mto a preseiring-pan, witii fresh water, and 
add aie jnice of three leonnis. Boil them^ and when fte 
apples bnnty tbke them ont. Place a lai^ neye ojer a 
pan, put the apples into it^ let ail tbeir juice nm ont wiliioiit 
pressing, and weieh it ; set into a preservîng-paa as nroeh 
fine sngar pounded as tfaere are pounds of juice, together 
wiih a {mit of water ; put it on a brisk fire, and boil iàesqgar 
mupetÙ eoêêé; tken take it off the fire, pour in immeékui^ 
the eqmie juiee, stir and place it on tbe fire ; giye it fire or 
sir bojiings, caréflilly taking- off the scmn; eut aome Pie- 
senred rind of green leinon into smsll strips, and pnt tneia 
into the jelly, iHiieh pour into pots. 

QUIXCB JRLLT. 

Take some rery ripe qulnces : peel them, ont them into 
slîces, and take out tne pips ; iSoîl them in water, tOI they 
are yery soft ; then put ^em on a seye, in a pan, to âim ; 
weieh their juiee, and put in as much fine Bngu*, powdered, 
as tnere are pounds of fmce. Boîl it until the jdly congeab 
on a plate, when pour it into pots. 

SAISINE DS BOURQOGirS. 

Take out the seeds from some sound grapes, and sqneev 
their juice into a preserving-pan ; boil it tiU redueed one hi^ 
skimmîng and stirring it welf ; put in some pears, peelcd aaa 
eut into quarters ; reduce it stul a third more, unceasin^ 
stir it, and the mût will be done. Put it into pots, m 
place them for one night in Ihe oven. 

RAISINÉ OF OIU.PSS, 

Take ont the seeda from some sound grapes, and squeeie oat 
Ihe juice, which boil in a pan till itis redueed to one foold^ 
stirring it oontinnally : stram it, and place it açain on ùtûit; 
finish the boiling, ana pour it into pots, like &e preoeding. 

FRUITS PRBSBRYXD UriTH YXNBGAR, AND WITHOUT FIBE. 

(OBRHAN MBTHOD.) 

Take a certain quantity of white yinegar of the bert 



quality, aecordinç to the number of poundB of presenres. 
Throw into the vmeffar a saffident qnantity of powdered 
sugHTy to make an acid symp, which pour into a jar, and put 
in the fruits to be preserved. In a few weeks, the syrup will 
bave completely penetrated ail the fruit. Take care to 
keep the stone yessels in a moderately wann place. 

TO PKBSBBYB AND CAKDT OBBENOAGBS AND OTHBR 
PLUMS, PBAGHBS, APBIOOTSy &C. 

Tlie mode of preparîne green^a^es whole, for candying 
or'keeping in brandy, is uso apphcable to aprîcotSy peaches, 
and Rusêelet vears, 

The &8t thing^ to be leamt in preservmg fruit is, to ex- 
tract fit>m ît ail its water and acidity, and replace them witli 
sugar ; else, bo lone as the former remain in fruit, it will be 
lîcSile to ferment and rot. It sometimes happens that when 
jdiies and marmalades are not safficiently boiled, or bave 
a suffieient quantity of sugar, tfaey appear to fret, and throw 
up a scum. There is no remedy but m reboiling them. If 
merely a frt)thy mouldiness form on the top, it is because they 
are set in a damp place. It will then be necessary to cover 
them agaîn with fr^h paper, soaked in strong brandy. 

Fruits intended to be candied should be gatherea before 
they are ripe, else they will not keep sufficiently firm for 
the purpose. Begin by pricking them with a large needie 
to prevent theb* bursting; put them into acopperpreserving- 
p«ui, into which pour as much cold water as will make it 
ziae àbout two inches above the fruit. Set them on the fire, 
and immediately some of the fruit berâ to rise to the sur- 
face of the water, take the pan off uie iirc, and leaye it 
to cool. Next, set it on aeain till the rest of the fruit rises. 
Then take the fruit out wiu the skimmer, and set it to drain 
on a ffleye. Haying boiled some sagai au petit lissée (twenty«- 
nine degrees,) pour it oyer the fruit when placed in the pan ; 
again leaye the latter to get cold, take out the fruit, and 
munit. Then reboil[the syrup till it reaehes au grand 
Bfséy (tbirty-two durées,) and pour it again oyer the fruit 
în the pan; . finally, oegin again, so that the sugar this third 
time bie au, grana UsS» Tsie fruit may then remain two 
days in the syrup, before it is put into pots or bottles. 

It is wilh thèse as with ail fruit preseryes: if the season 
be bot and dry, they will haye less acidity. and will require 
less time and sugar than when the weather is damp and cold. 



Todiytlie fruits ibns preflerred, pat them in ahot ]toe, 
«pon a neye, and they will loon be candied. 

TO FRBSBRTS PLUUS, PKACaES, AND ▲FRICOTS IV 

BBAKDY. 

Prépare thèse fruits withsymp, as abore diieeted ; befort 
which put them kito brandy îor a few days. Peaohes ahonU 
not be peeled. 

PBARS WITH BRANIIT. 

Prépare thèse like the fruit above named, with syrup) 
afker having peeled them. 

LIQUEURS. 

CHERRY AND RATIFIA BRANDY. 

Tbke some fine ripe cherries ; eut off half ihe stalks, and 



put them into a jar, with a little cmnamon^ and a 
of coriander seed, ground, and tîed in muslin ; add some 
clarified sugar, (as directed for apricotSy page 247)) in the 
proportion of a quarter of a pound to one pound of fruit» 
and fill up the jar with brandy. Tie it orer ^ and in tvo 
months it will be ready for use. 

CHBRRY BRANDY, (neW METHOD). 

Take a quantity of very ripe cherries, say eîght pounds j 
remove the stalks, and crush them with the hand ; take oat 
the stones, break them, pound the kernels, and put the 
whole into a presenring-pan, with two pounds of loaf sogar^ 
boil it gently tiU it is reduced by a third^ or till the ioioé 
obtains the consistency of syrup ; which is ascertained by 
cooling a spoonful of it on a plate. Then pour it into a cbma 
or glazed jar, and add four quarts of brandy at twenty-tvo 
de^ees, four ounces of ratifia, or, instead, tencloves poaJKled, 
and a pièce of cinnamon, also nounded ; mace or Tanillu 
may lîkewise be added ; in eitner case, thèse flavoiniags 
should be tied up in muslin i a few raspberries will ftâo 
greatly improve Ûie flavour. Then tie over the jar, air-t^hl, 
and let it remain till morella cherries are ripe, Vhicn iB 
usually withîn a fortnight or three weeks aftear the earfy ' 
cherries, employed for the brandy; and thèse, by this timc, 
will be well flavoured with the several ingrédients. Stain 
the infusion through a cloth, squeezing the fruit and qnee; 
filter it through a jelly-bag or blotting-paper^ and ibe 



figuMir wîU be briDiftiiily traneparent, and imbued ^th th^ 
flayour and bouquet of the cherry, and the kernels and the 
spices that hâve been ii8ed« Into this infusion, (alreadjy an ex- 
cellent ratifia,) put the morella cherrics, mer their stalks 
haye been eut off, and they baye been pricked with a needle, 
Iliey shottld then be put into bottles, and well corked; 
and Idt for three weeks or a month, before they are again 
opened. 

Cherrîes prepared with brandy in this way are very 
snperîor to those prepared according to the ordinary method; 
for, instead of losing their juice by soaking up the brandy 
which dries and hardens them and causes them to shriyel up, 
they become imbued with the fine aromatic Uqueur, or 
ro/î/îa, in which they float, and by which they preserye 
their size and colour, at the same time that they aoquire an 
eztremely delicious nayour. 

Another and simpler method than the preceding is to pick 
and crush some cherries/take out thestones, pound Ihe kernels, 
which put with the fruit into brandy, and let them soak for 
a week. Then squeeze and strain them, and use the juice for 
preserring whole cherries, adding sugar and flayouring. 

CASSIS. 

Take three poonds of yery ripe black currants, and cnish 
them ; put them into a jar with nine pints of brandy ; add% 
îf you Hke, some cloyes and a little pounded cinnamon, tied 
up in muslin. At the end of two months, pour off the 
liqueur, and squeeze the fruit dry ; put back tne juice into 
the jar, with one pound and three quarters of sugar : leaye 
it for a time to dissolye the sugar, after which nlter it 
ihrough blotting-paper, into bottles. This liqueur, in three 
or four years, wîU acquire the delicious nayour of Rota 
wîne. 

11A.TIFIA OF OaAJBS. 

Crosh some yeir ripe and well picked Muscadine grapes, 
and dissolye in tneir juice some sugar ; add some brandy 
and cinnamon ; let the whole infuse for a fortnight ; then 
filter it, and bottle it. To each quart of juice, put a quart 
of Inwidy and ten ounces of sugar. 

BATAFIÂ OF RASPBBRBIBS. 

In one pound and a quarter of raspbeiry-juice and a 
qnarter of a ponnd of cheiry-jnioe, dissolye two pounds of 
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meut ; add four quarts of faraady, aad Inve itto iB0tllBi 
W&en the U^ttatr » ekar, botde it. 

ANISETTB. 

t 

Pound two ounces of green anîseed, one ounce of coriaadeEi 
two scraples of cinnamon, and half a scmple of maoe. 
Pat thèse ingrédients into a jar with two quarts of brandy ; 
add some sugar, six onnces to the quart : leave the whole to 
inftise for a mon^ ; then filter it through blotting-paper. 

RATAFIA OF GBNBVA. 

Ponnd two ounces of ripe juniper-bemes, nicely in^ked; 
pot them to infuse in two quarts of brandy with asmaU pièce 
of einnamon, three cloves, half a dram of ereen aniseedafid 
tiie same of ooriander ; add half a pound of sugar, dissolyed 
in water, to a pint of brandy : leave the wholè to înîase 
for six weeks ; tnen filter and oottle it. 

RATAFIA OF ORANGE FLOWER. 

Into a quart of brandy put three ounces of picked oraof^ 
fiowers and half a pound of pounded loaf sugar ; pLieing 
altemately in a jar a laver of sugar and one of <Nraiige- 
flower; the last layer of sugar l^îng well covered, and 
thicker than the otiiers ; carefully tie over the jar, and set 
H to macerate for twdve hours^ but not more. Tbesa £lter 
the liqueur y and botde it for use. 

CURAÇAO. 

Make an infusion of three ounces of the thin peél of înà 
Seville oranges, four pounds and a half of sugar, and a eood 
oinch of Brazii wooa, in six quarts of good brandy ; m s 
few days, filter it, and bottle it for use. 

CIL OF ROSES. 

Take a quarter of a pound of the petals of roses weU 
picked, without leaving any of the green part : infuse thea 
in a pint of warm water ; let the infnâon setue twe days ; 
then strain it through a doth, and weU squeeze the petab; 
add to the infusion an equal quantity of brandy ; to eadî 
quart of the whole, half a pound of sugar ; flavour it witb 
a little coriander and cinnamon; inraae a fortnight, thea 
filter and bottle it. 

RATIFIA OF QUIKOES. 

Pulp some very ripe ^uinces to the oore, and take esro to 
remove the pips ; let this pulp macerate fbr three days ia t 
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jflor ; ibmsqueœ <mt ail the jniee ; measnre it, and ndx H 
vith an equal quantity of brandy ; add mx oonces of eagst 
to a quart of me mixture, some cimuunon and cloves ; leave 
it to infuse two months ; then fflter it and bottle it. This 
Bquetir win become excdlent by keeping. 

NOYAU. 

Put xBto a bottle six ounces of apricot kemelBy eut into 
8BiaIl pièces, with thiee quarts of brandy, to infose for three 
weeks ; and sbake tfae bottle from time to time. Next, stniîn 
ît from the kernels ; dissolve one ponnd and three quarters 
of sngar in a pint of water ; mix the vhole ; then fiiter and 
bottle it. 

WAI.NTIT LIQtBUR. 

Take eighty walnnts, green, but sufficiently formed for a 
pin to pass tnrough them, crush them, and let them infuse 
two moBths in four quarts of brandy, rfext, straîn the liquor 
from the walnuts, and put into it two pounds of sugar; let 
ît settle three months more ; then fiiter and bottle it. 

CRÈME b'aNOBUQUS, 

Pluck the leayes from some stalks of green angelica, and 
eut ihe latter into pièces, like cdery. To half a pound, add 
three drams of nutmeg, a dram of cinnamon, six doves, and 
two pounds of sugar dissolYed in one quart of water ; mix the 
whoie with three quarts of brandy ; leave it to infuse six 
weeks ; then fiiter and bottle it. 

MARASQUINS. 

Take a quart of spirit of wine, imd infuse in it, for a 
month, thirty black cherry stones, entirely free from the 
pidp, and "washed clean. Fiiter this liquor through blot* 
tîng paper. Clarify two pounds and a half of fine sugar ; 
pour it to the liquor ; add a quart of water and a pint of rum. 
shake up the mixture well, and botUe it. This Kçueur îa 
extremdy agreeable. 

RATAFIA OF FOUR FRUITS. 

Take five pounds of cherries without their stalks, two of 
çnirants, two of raspbenries, and one of black curraats; 



tlA PUVOH. 

•qaeeie tbem well, and to each quart of the juice of ail 
theee fruits, pat six ovneea of sugar, dlssolyed in the smallest 
qnantity of water possible; add as mnch brandy , as there is 

ioîce, two drams of doves, and one of mace. When the 
iquetar is settled and ckaTi pour it off carefully, aoil 
bottleit 

PUNCH. 

Takethree fine lemons; peel them asthinly as possible; 
Bezt, remove ail the white, and throw it away as nteleffi; 
eut the pulp of the lemons into thin slices, and takeout the 
pips; puttoese slioes and the peels into a qnart of boiling 
wat^; throw in a pinch of strone tea, and let it infuse; 
then strain it through a napkin; add a quart of brandy, and 
three-quarters of a pound of sugar; pour the whole into a 
kettle, set it on the fire, and when on the point of boiling, 
pour it into the punch-bowl, and serve. 

▲ MORS OONYBKIBNT AND ECOKOHICAL MSTHOD OF 

PRKPARINO PUKOH. 

Make a quart of the infusion of tea; add eight or ten 
ounces of sugar, and strain it. Put tkis sweetened inAisioa 
with a quart of brandy or rum, or half of each, adding twdv« 
or fifteen drops of esaential oil of lemon, previously mixed 
in a dessert spoonfol of powdered sugar. Fîlter it through 
blottîng-paper plaoed in a funnel. Put this punch into two 
bottles, which keep well corked; and warm it in a hahtf 
marie when reouired for drinking. 

This punch has the adyantage of savinff the troaUe of 
using lemons, of requiring less sugar, and of being made 
beforehand. If you wish to make a greater quantity of it, 
for instance, six bottles, then, for the sake of more exactnes, 
measure the essential oil of lemon. 

LEMONADB WITHOUT LBMON. 

Take of powdered tartane acid one ounce, essential oil of 
lemon, twenty drops ; mix thèse carefully in a mortar, and 
keep the whole in a vkd, well corked. Of this powder add a 
verysmall quantity to sugared water, to make ^'lemo&ade 
without lemon.'' This powder is a substitute for fresk 
lemons for ail uses; but it sbould not be prepaied morethaii 
a month beforehand. It is sold as '' Lemon Acid." 



BTBUPS. $^ 

SYRUPS, 

BTRUP OF CHERRIBS. 

Procure some fine ripe chenies; take off thestalks; crash 
the fruits and leaye tbem in thisstatefortwenty-fourhours. 
Then strain the juice throueh a sieve, by squeezing the cher* 
ries, and afterwards throu^ a jelly-bag. When the liqupr 
îs yeiy clear, weigh it, and in a pint of juice dissolve two 
pounls of loaf sugar ; then put it into a preserving-pan ; boil 
up onee, and take off the scum^ strain it, and put it into 
amall bottles. 

STRUP OF CURRANTS FRAMBOISE. 

Take two pounds of red currants^ not quite ripe ; one pound 
of cherries, rather ripe; and hcdf a pound of raspberriea; 
take ont the stones mm the cherries; crush the whole to- 
gether^ and when well mixed, leave the fruits in a pan for 
twenty-four hours. Then put the whole into a horse-hair sieve, 
and squeeze the fruits widi your hands; place over the sieve a 
napkîn thathas been well rinsed, and strain the juice throush 
it; leave it to run of itself without pressure, for it should be 
very clear. Then take the strained liquor, and to each pint 
of juice put two pounds of loaf sugar; pour it into a pre- 
terving-pan, and set it on the fîi*e. After the third or 
fourdi lx>iling, take the syrup off the fire, skim it, and pour 
it into a pan or jug, and when cold, put it into small bottles ; 
well cork them, and keep them in the cellar. 

The syrup of plain currants is sometimes preferred to the 
above ; or the raspberries are omitted, and the syrup is 
smde with the same quantities of currants, cherries^ and 
ittgar, as above. 

SYRUP OF MULBERRIB9. 

Take two pounds of mulberries, a little before they are 
perfeclly ripe, in order that the syrup may be somewhat 
tart; put the fruit into a preserving-pan, with two pounds 
of powdered loaf-su^, without crushing the former, lest the 
syrup should be thick ; place the pan over a very gentle fire, 
when the beat will soon cause the mulberries to burst, which,, 
by t^ means, will insure the juice beiug clear. As soon as 
the suear is dissolved, after a few boilings, the syrup will 
be made; it should then be strained through a hair sieve, 
without pressure; the mulberries remaining in the sieve, 
and the syrap not requiring to be darified. 



STRUPB. 

Tldi TBÊiAoà m neferable for syropy for mi»Hfpiml pnr- 
poMi; twt, to MBDe % ^synp ffaiEi mj&Bfë bcttciy prenlbe 
jnice from the finît, and prooeéd aft ftr syrap of ehenies, 
with the same qnantity of sugar as abov«. 

8TBVP OF BABBBBRIB9. 

Prépare thia syrup fike that of cnrrants ; or by deooctioa 
as ibllows :— -Boîl in a preserving-pan a quart of water; 
tiirow în one poimd of yery ripe barberries ; alter a few 
boflings, take them off the me, and leare them to infiiaé tOI 
file next day; tfaen darîfy and boil au perle two poQndsand 
a half of sngar; set Uie firaît agaîn on me fire, and after a 
tew boflings, stram the décoction, and add ît to the siigar; 
pot the whole together in the pan on the fire; boil it, aad 
it; and botue it when cold. 



BA8PBXBRT TINBOAB. 

Pat into a stone jar as many ripe raspberriesy niody 
pîcked, as will go in convenientl^ -withont pressuze: add 
aaffident vinegar to cover them entirely; let them ianne s 
week; pour them into a sieve, and preas the finît sô as to 
straîn au the juice ; the vinegar being thns perfectly desr, 
and well flavoured with the raspbemes,* wei^ it, wbA to 
each pound of liquor take two pounds of fine loaf-«Dgir, 
ooasely powdered; put the whole hito a stone bomi^ 
well cork ît, and set it in a bain^mariey over a yery géode 
fire ; as soon as the su^ is diasolyed, let the fire go ont; 
when the raspberry vm^ar is abnost oold, bottle it. 

8T&U1* OF APPUES. 

Take a dozen fine reinette apples; peel, and cat tbam into 
slices as thinly as possible; put âiem into astonebotâCi 
with one pound and a half of powdered su^ar, and six 
spoonsful of water ; cork the bottle, and put it into a ba» 
marie for two hours, keeping it boiling; take eue to 
shake it fîrom thne to time ; aft^ two hounr boiling, kt the 
fire go out, and the water cool; and when the ^mipisslinoit 
cold, flavour it with lemon-juice, or à ^K)onfal of spA ci 
dnnamon, or orange-fiower water, or whatever perfbme jot 
like. If, however, the syrup be thîck, leave it to settk rart 
few hours, after which pour it gently into botdes. 

• If thÎB Tinegar be bottled, It wffl keep wdl; when nidled 
for tue, pat a spoonAd of it into a glaas of migar and mter. 
TUa i8 not, however, se pleaaant a drink as may be v* %^ nVk tiv 
tymp-rin^gar, prepared as above. 
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ORGBAT. 

Ta^ four or five ounces of lutter almonds and one pound 
aad a half of sweet almonds, and throw over them some 
boning water; in a few minutes^ take off tfaeir skins^ and 
pnt the almonds into cold water; drain them, put them into 
a marble mortar, and beat them to a powder ; haye ready 
two pounds and a half of water, and four pounds and a 
half of sugar; put into the mortar, while poundinff the 
afanonds, two or three ounces of this 8uear, and some arop0 
of water, and when the paste is well Kurmed, dilute it by 
pourînç in rather more than half of the water; strain the 
paste through a fine cloth, and wring out of it aÛ the mîlk of 
the almonds; put the almond paste aeain into the mortar, 
addinq an ounce or two of sugar, and then^ by durées, the 
rest of the water; stnûn it^ and miz it widi tiie other milk ; 
ciarify the remainder of the susar, and boil it â 2a grande 
pbinœ^ poor into it the milk of almonds, and set the mixture 
on the me, stirring it till the first boiling; add half a çlass 
of orange flower-water, or a few drops of essential od of 
letton; then pour the orgeat into a pan, and botlie it whoi 

Orgeat may also be prepared by putting the milk of 
almonds into a stone bottle, with the suear slightly pounded, 
and setting it in a bam-marie, or on uie hot asnes ; shake 
the bottle îtoibl tâme to time, and when the suear is dissolved, 
take it off the fire ; when the syrup is cold, flavour it as 
above; stnûn the whole through a jeliy-bag, and botde it. 

SYRUP OF MABSH-MALLOW. 

Take three ounces of the marsh-mallowroot, wash it seyeral 
times to dear it of ail earth; scrape it lightly, splitit, and 
ont it întosmall pièces; boil them in four quarts of water for 
aeven or eight mmutes only; strain this décoction, and dis- 
solve it în four pounds of sugar to the quart ; boil it to a syrup, 
which clarîfy with the whites of eggs ; skim it carefully ; boil 
it au petit perle ; then take the syrup quickly from tne fire, 
let it cool, and bottle it. 

The syrup, thus prepared, will hâve the flavour of the 
marsh-mallow, and will also possess îts demulcent qualitîes. 
The syrup of marsh-mallowsoldby druegists is more agree- 
able, because it is mostly made wi& me flowers instead of 
the root; butithasnotthesameproperties. 
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COOKERY IN THE SOUTH OF FRANCE. 

(PROYBVÇB AKD lAKOUEDOC.) 

Garlic and oil are very commonly employée! in ihe South 
of France ; besides which there are other methods and dhbeB 
tiiepreparation of which is peculiar to that district, 

We hâve abeady given the bouille baisse and the bourridey 
{$ee pages 51 and ô2), which properly belong to the ooofcery 
of the bouth ; but we hâve not included the Sauce Froveit' 
cale, and sev^ikl other dishes. 

SOUP X LA PROYENÇALB» 

Fry liffhdy in a Btewpan three sliced onions in oil, with tvo 
doves of garlic, ten bay-leaves, and a handfiil of paiskr; 
add a quart of water, sait, pepper, and nutm^ ; add m 
some finesh fish ; when done, add to the bamUon a pmchof 
fennel chopped finely ; boU it up, and pour it OYer soœ 
bread in the soup tureen. This is a modmcation of bamlBi' 
baisse. 

JULIENNE OF LANGUEDOC. 

Prépare the roots and vegetables for soup jvMemie^ saà 
fry them lightly in a pint of oil, and a little sait and pepper; 
drain them and add them to some purée of peas in wifcer 
or bouillon ; stew for two hours, and then pour them oTif 
some thin slices of bread, eut into strns. If water be employedi 
add to the soup half a glaas of ou, just before poanng it 
into the tureen. 

STORE SAUCE. 

Put into a large earthen pipkin a bottle of whîte wme, hilf 
as much vinegar, the juice of four lemons, half a pomid of 
sait, two ounces of peppercoms, eight dry bay-leaves, some 
thyme, basil, tweîity ck)yes, half a nutm^, and a few Uade 
of mace, twenty^-five shalots, a large bunch of parsley, tnd 
a dove of garhc ; cover it dosely, put hot cînders upoa tbe 
lid, and make it into bouillon; let it stand on the hotcinden 
without boiling, seven or eight hours. Then straîn it ; filter it 
ihrough paper, put it into small bottles, and cork them weH 
The above is much used to season quickly sauces thatieqoire 
to be highly flavoured. 
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aSMOLADB PROYBNÇALB. 

Chop up together some onions, parsley, capers, or ^eirluiis ; 
for every pinch, add ihe yolk of an egg^ and a head of 
garlicy and poimd the whole in a mortar with a fillet of 
anchovy ; drop in a little oil, and add the juice of a lemon. 

▲YOLI. 

Soak in water some crost of bread and squeeze it ; add 
to it twô cloves of garlic, chopped^ the yolk of an egg, aad 
six peeled and chopped almonds ; beat the whole tog^hçr, 
«dding a few drops of oil. 

OmON POMMADE. 

Cut some onions into thin slioes, and stew them in butt» ; 
add a pinch of flour moistened with bouillon or grayy ; 
season and stew them a^ain; thicken with the volks of 
€ggs 80 as to make a kind of purée sauce, whkh is caîled 
powmade in Provence, 

HASH, k LA TOULOUSAINB. 

Hash some fillets of roast beef with calf 's or sheep^s 
hrains, boiled in water and sait ; add some melted butter 
of anchovies and four or six yolks of eggs, sait, pepper, and 
^ce ; form it into small balls, roll them in bread-crumbs, 
^d brown them with butter in the stewpan. Serve them 
with tomata or some other sauce. 

BNT&BGÔTB OF BEBF, 1 LA MABSBLLAISE. 

• 

Put into a stewpan some entrecôte of beef, set it over 
a brisk fire, and brown it in four spoonsful of oil ; then set 
it to stew over a gentle fire, and serve it with the following 
sauce : fiy in the stewpan, in a few spoonsful of oil, sooqS 
thinly sliced onions ; when they are well browned, add soone 
spoonsful of vinegar or mustard, some sait, pepper, ai^ a 
utUe homUon. 

DOUBLE TBIPE, 1 LA PROVENÇALB. 

Having boiled the tripe eîght hours, fry in the stewpan in 
^^ aome onions, in shreds, with garlic and chopped parsley ; 
^e out half the oïl, and stew the tripe, cut into strip, 
with a little of the bouillon. Pour the whole on a dish 
lined with slices of bread dipped in oil, powdered with sait 

s 
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•nd pqipery and dried on the g ri diiou . It may abo Iw 
coTcred wiÀ cheese, and placed m the Dntch oweai. Serve 
it Tery hot. 

CALYSS* UTBB, 1 UL FBOYSKÇAUB. 

Meit Bome lard and put to it in the stewpan ealTes* Hver 
eat into slices, and seasoned with sait, pepper, q^ice, thyne, 
and a bay-leaf. When done, take ont tne Hyer, strain the 
sance, and add to it a pinch of floor, an anchoTy, a dove 
of gailic, shalotB, panle^, and capars, ail chopped fiady ; 
rednce the whole, strain, thicken it idtJi umb yoDu of 
c^gs ; add 8onie lemon-jnice, and serre iriih the «Koes of 
byer. 



MUTTOV CVTZXTBy X IJl TICTU 

Put a fine cutlet between two others ; broil them^ and 
iorn them often, so that the graTymay be keptinthemiddk 
one. When the outside ones are more tlûui done, take 
tliem offy and serve only the middle one. 

LSO OF MUTTON, X UL LANGUEDOOIXKNB. 

Neatly raise the dr v skin of a leg of mntton, withoot detach- 
ing it from the knacLle bone ; lard ail the méat with edery 
pitffooîled in houiUon or eravy, with gherkins cat into large 
sUces ; slips of blanched tarragon, and bacon ; the wbde 
sprinkled wilh seasoning and fi[et$ of anchovy ; coyer the 
leg again with the skin, and carefully tîe it np with string ; 
pat it on the spit, and when roasted, serve it with itB ovn 
gravy. 

SAUSAGESy X LA FBOTEKÇAIJS. 

Cut into dice some sweetbread of yeal, some trimmings 
and liver of fowl, and ox palates, the whole plainly b(ûbl, 
and, if yon like, add some chopped troffies ; pat them into a 
stewpan in butter, adding a pinch of flour and a little &9m0»; 
thicken with two or three yolks of eggs and some lemoft- 
juice, then pour it into a dish, and let it cool. Make tbis 
aausage-meat into cakes, or put it into skins, and boil or 
firy. 

HACKBBBL WTTH LSBKS. 

Shred some leeks, and brown them in a stewp a n, whh 
some on ; then put in some mackerel, with bamUtm, or vlâte 
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wiii0 ; and wheB done, serre them with the sauce rednced 
and atramed. 

BRA.NDADB OF COB. 

HaTing^floaked, cooked, and trînmied a salted cod-fish, 
cuiit into small slices, and throw them hot înto a stewpan with 
ibe jaice of a lemon ; with one hand hold the stewpan, and 
with the other drop in some oil, moving the stewpan round 
to prevent the fish buming ; when it is well thickened, add 
some boiling water, or yerv hot milk if you fear it will be 
too sait ; continue tuming tne stewpan and dropping^ in oil, 
taidng care that it is near enough the fire to keep hot, bui 
not to bo3. Add to it some grat^ lemon-peel, two fillets of 
anchovies, a head of garlic, some parsley, and sliced trufiles ; 
paas them oyer the me with oil, and serve, 

COB-FISH, 1 LA PROVENÇALE. 

Havîng boiled and draîned a cod-fish, dress it on the 
dish npou a layer of shalots, garlic, parsley, onions, the 
whole chopped finely; togedierwith some peeled lemon, 
pepper, two spoonsful of ou, and a pièce of butter the size 
of hall an egg ; put over it a sîmilar seasoning ; cover it 
with bread-raspings, and lightly brown it in the Dutch 
oven. 

OYSTERS AU OBATIN. 

Blanch some oysters in their own liquor ; drain them, and 
arrange them on a dish with oil, shalots, parsley, and an 
anchovy chopped up, pepper, and spice ; cover them with 
crumbs of bread, moisten them with drops of oil, and finish 
them in the Dutch oven ^ add the juice of a lemon just 
before serving. 

HABIOOT, X LA PROVENÇALE. 

Soaksome dried beans the night before, and put them 
into an earthen pipkin, with houUUm or water, five or six 
«poonsfîil of oil, some butter, slices of onion, pardey chopped 
midy, a bunch of mized herbs, the thigh of a goose, or 
some young pork newly salted, pepper, âdt, and nutmeg ; 
when thoroughly stewêd, thicken tne sauce with the yolks of 
^;g8, and add a dash of vinegar, and a spoonfiil of oil. 

LBNTILS, X LA PBOV£NÇALB« 

In the «une manner as the beans above. 

s 2 
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POTATOX8| X LA. BABIOOITLS. 

Ped some potatoes, and boil ihem in a little bouUUm or 
water, with cnl^ sait, pepper, roots, ornons, and a bnncli of 
mixed iierbs. When tbey aie doue and aaye nattbed their 
sance, llivim them in tfae stawpan in some ml, -aiid serve 
them to be eaten with oU, yinegar, peppery and sait. 

BROXIAD PQTATOSB. 

Boil in water and sait some large potatoes ; ped them, eut 
them len^wise, and broîl them oyer a clear me ; take ihem off 
^hen cnsp, dress them on the dish, drop on them a little oil; 
sprinkle them with sait, and serve as hot as possible. 

MUSRROOKS ▲ LA PROTBITÇALE. 

Pick, washy and drain some mushrooms ; and mariwde 
them with oil, sait, pepper, and garlic ; goûtez them in oil 
in a pan, over a brisk me. with chopped parsley ; dress them, 
surrounded with toastcd bread, sqneeze over thon Bome 
lemon-joice, and serve. 

PITRSLAIN. 

Blanch some purslain, boil it in water and sait, and draio 
it ; put it into a stewpan with oil, butter or fat, sait, pepper, 
spice ; an anchovy, parsley, and a head of garlic, cnopped 
finely ; then mix witn it some crumb of breadboiled in milk ; , 
or ffomlUm, if it be au grass ; moisten it also with milk or i 
bouïlhny and finish stewing'; sîdd scMne grated cheese, tbicken | 
it with the yolks of e^gs, aress it on a dish, cover it witb j 
bread-rerumbs mixed with grated cheese, and brown it in tbe 
Dutch oven. Purslain is also stewed in gravy like lettucei 



ITALIAN COOKERY, 

The foUowing are the principal receipts in the cookery A 
Italy that appear to be pecuhar to that conntry. It wm 
net, however, be supposed that the Italians use tiiese dishil 
onlv, for the French methods are commonly employedJ 
still, with the exception of some houses wbere frenchcooil 
are employed, French cookery, in Italy, differs much froi 
the Parisian practice. 
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In Italian co<^eiryy eeveral yfttieties of cheese are much 
employed ; such as the cheese of SwitzerlanA tjt Savoy, 
under difPerent names; and Parmesan, (named firom Parma,) 
thongh it is nutde in aQ the north of Italy, and particularly 
m I^mbaidy.' Gruyère oheese, is, hoire^er, most used 
throuffhoat Europe ; Parmesan is twiee ot tiiriee' the priée 
out of Italy. In Itely, a jdaleful of giated cheese is mosdy 
senred with soup;- wfaen each guest tidoes wfaak he likes, 
and mixed it on ms own jdate. 

Among other aiptîeks, much used in Italy, areTeeetables 
of ail kinds pretervedin vinegar ; andfried Œshes whn which 
allmeals are conuneBeed,aecompcaiied with the everlasting 
sausage, (mortadeUey) served in thin slices eut obliquely. 

RISOTTO 1 LA MILANAISE. 

Chop up half an oniôn and îrj it Bghtly in a stewpan, 
with butter ; add to it a pound oi ric^ and bcmUon enough 
to make it swell, and become thicker than ordinary soup ; 
add also a little saffiron, and take care that it does not bum. 
When it has swollen accordîng to your taste, (the Milanese 
eatithalf done,) mix wilîi it some grated Parmesan cheese^ 
and a little butter ; take it off the fire, and serve it seasoned 
with white pepper and a litâe nutme^. 

RICB AKi> CABBAGB SOUF, WIT^ GHESSB. 

Soak some rice in hot vater for an hour, and also. a well. 
trhnmed cabbage, with sait; drain it, and put into the stewpan 
with the rice, eome butter or fat^ a chopped onion^ sait and 
^pice, water, baiMon^ and gravy ; stew th& whole, and just 
oefore serving, ^lâikle in some ^tedcheede; 

ONION SOUP. 

Slice a dozen middle*«tfëd onionsand a oloye of garlic ; 
stew them an hour and a half avéra slow fire, with a pieee 
of butter ; pour in some water or houUUm of vegetables, 
^d add sait, pepper, and spice ; make the whole into a soup, 
and serve it miKed wiâi^gnited Gruyère «heese. 

HBÀB SOUP. 

Put into a stewpan^ some' sorrel, spinach, lettuce, beet, 
ohervil, butter,, a âiceof ham or bacon, sait, pepp^, and 
spâce ; stew làem genûy ; add a pinch oi flour,ana pour in^ 
fiome water or bauUion ot vegetablea*, beat^up six or eîght 
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«gn, and mix with than ; wanfi the whole Ivitlumt bdiU^^y 
aaa pour in the soup. 

UILK OF ALMONB SOUP. 

Blanch half a pound of sweet almonds and titfoW l^iem 
into cold water : then diy ihem, and ponnd tbem în a mortar, 
mmatemDtt them from tune to time with a little water, to 
prerent their oiling. Then put into a stewpan a qaart of 
water, a little suear, a yery small quantity of eéh, cinnamoD^ 
oOTÎander seed, me peel of a lemon, and the almond peste ; 
let the whole boil a quarter of an honr; strain the.aoop 
throogh a sievei and serve as hot as possible. 

STAFLBS MAOABONI. 

Soak half a ponnd of macaroni in boilînfi^ water, and a 
little sali ; set it for a minute over the fire, l£en take it ixS, 
and poor in some cold water^ in order to stop the boilâg. 
Drain the macaroni, lay it on a dish, spread on it some ma 
butter, pepper, and grated cheese, and serve it. 

Instead of butter, grayy or culUs may be used, with the 
addition of a tomata cullis. 

TAGLIATSLLI. 

Make a paste of flour, sait, and water, whicb roQ oot 
as thinly as possible^ to uie size of the quarter of a napldn ; 
and eut it into stnps of the breadth of half a miger. 
Throw them into boiling water, and give them a few boi&i^ ; 
then remove them to cold water ; drain them on a àeve, 
and use Ihem as maearoni : place at the bottom of a dtii 
some butter and grated cheese, then a layer of tagUaidB 
seasoned with pepper, another layer of butter and cheese, 
and Àen one of tagliateïU, until the whole be used : pour 
over it a glass of cream ; add a layer of cheese, and miiih 
Uke macaroni, in the Dutoh oven. 

RAVIOLI. 

Make a paste of flour and fresh eges, and a little sait; 
roU it out as thin as strong paper, and sprinkle it as little 
as possible with flour. Make a fine forcemeat of any méat 
fish, fowl, or godiveau ; of this put small heaps at eqiuu 
distances on half of the paste ; and wet the edges, and 
cover the whole with the other sheet of paste ; pressing in 
the paste betweénthe forcemeat-heaps^ eut them into squam; 
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place ihem, àâe by side, on a alioe; boil them ûvn 
rainâtes in bouUlon; and serve them with grated «beese. 
Sonp may ako be made in this way ; put into the tareen a 
layer of ravioli, one of grated Parmesan, some fresh melted 
butter, and so on, with gravy over the whole, 

UL8AGNES AI^D PI1LB. 

Tbrow some hutignet^ into boiling water, with sait : when 
they hâve swollen, take them ont and put them into cold 
water ; and then drain them on a sieve. Boil in the samé 
water a pîke ; then take it oui, scale and bone it ; and eut 
the fillets into strlps. Take a deep dish, or make an oma- 
mented paste border round a dish not quite so deep y and at 
the bottom place a layer of butter and erated cheese, a laver 
of fish, one of cheese, and lasagnes, and so on ; with, lasuy, 
a layer of butter and cheese, and finish the whole in tne 
Dutch oven« 

Instead of pik& any other fish may be used, either fresh^ 
water or sea. Macaroni may also be used instead of 
lasagnes» 

GALVBS' EJLRS WITH OHBESB. 

Blanch two calves' ears, skin them, and stew them with 
half a glass of white wine, one of bouillon, or water, sait, 
pepper, and a bunch of mixed herbs ; when donc, take ont the 
ears, and drain them. Make a forcemeat with half a handfol 
of crumb of bread, half a glass of milk, and a little grated 
cheese ; stir the whole well over agentle fire, until it Mcome 
a strong paste ; then add a little butter and. the yolks of two 
boiled eggs. With diis forcemeat, £01 the ears ; dip them in 
hot butter, and roll them in bread-crumbs and grated 
eheese, lay tliem in a dish ; aad finish them in the I)utch 
oveo. 

GALVES' LITER A l'ITALIBNNB. 

Cut some ealves' liver into Ûàn. strips. Chop up finely 
somelparsley, chives, carrots, mushrooms^ half a ciove of 
garlic, half a bay-leaf, thyme, and basil. Put into the 
bottom of a stewpan a layer of the liver, seasoned with 
sait, pepper, spice, oil, aad a portion of the fine herbs ; then 

* Lasagmei are manie with paste, like venmcdli, and are used 
in the aame mamier. They are ahiqped înto varions forma and 
deriDes» as stars» hearts, &g. 
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a kkyer of the Irrer, a layer of fine herbe, and so on, ti&jâie 
pan be filled ; ttew the whole an lioar over a slow fire$ 
then take it ofF; reduce the sauce if it be too tbin ; thiekeD 
it witb a pinch of flonr ; add a dash of TÎn^ary feoxne 
▼erinice or lemon*jnice ; warm the lirer m it, dros it (m the 
diahy and serve. 

OAUr'S FLUGK WITH OBUSTS. 

Stew tiie phick as dxrected at page 91 ; drain it, and take 
away a litde of the fat ; firy in Ihe ste^i^Mui in some butter 
ÛYB or six onions eut into dice ; then add a pinch of flour, 
and pour in a glass of bouillon and a spoonml of yinegar ; 
nezt put in the pluck ; make a paste with butter^ biead- 
erumby grated cheese, and the yoIJks of two eggs ; pat the 
whole. well-mixed, at the bottom of adisn; set it in 
the ïVutch oven, and when done, dress in it the pluck, 
turrounded wiûi fried slices of bread. Make ^ sauce of 
butter, a pinch of flour, half a elass of bouillon^ and a 
spoonnil of mustard ; reduce it, and pour it over the pluck. 
Coyer the whole with bread-crumbs and grated cheese; 
warm it, and serre. 

TEAL BBBAD, 1 LA GEITOXSE. 

Cut some fillet of real into slices as thinly as possible ; 
make a sauce with oil, anchories, earbc, paraley, chervil, 
mushrooms, sait, and pepper, the whole chopped finely aad 
mixed ; place the veal slices in layers, with the sauce between 
tiiem; stew tiiem covered, with a weight upon them ; tken 
take off the weight, skim the sauce, and sqaeexe in the 
juice of a lemon. 

MtrrroN cutlets with crusts. 

Put some cutlets into a fryiag-pan, with butter^ lard, or 
other fat, parsley, chives, two carrots, the whole chopped ot 
cut ; mutez them, and pour in some bouillon ; season theflu 
with sait and pepper ; stew them over a gentle fire JJ^iiû ^ 
sauce, and tnicken it with a pinch of fiour. While the 
cutlets are cooking, take two spoonsful of flour, wbich miz 
with butter, three yolks of ^fgs, parsley, cblyes chopped 
finely, and sait \ nux the whole toeether, and stew it over a 
gentle fhre, -till this crust sticks to ue dish ; then dress ^e 
cutlets and sauce upon it. 

LAMB OUTLETS AND PABMBSAIT OHXB8S. 

Soak in some warm butter some lamb cutlets^ and spnatf 
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iHètà vfiih breed crumbs»; and grated Parmeâan cbéese. 
Thèn sôâk ihe cntlets in two welE-beaten eggs, and spread 
them aiTesh with' crumbs and cheese ; stew uem in butter 
to a good broMm colour ; and serve with tomata sauce. 

PULLET WITH CHEE8E. 

Pluck, empty, singe, and truss a pnllet, and flatten it ; put 
it into a stewpan, then moisten it with butter, half a ^&88 
of wiiite wine, and as mucb bouiUon ; add a bunch of mixed 
herbe, sait, and pepper ; let it stew an hour oyer a veiy slow 
fir% wiidiout boiling. Take it ont of the stewpan, and thicken 
the sauce with butter rolled in fleur. Pour into a dish a 
portion of the sauce, and a spoonfid of grated cheese, upon 
which dress the pullet ; pour oyer it the remainder of the 
sauce,, ydth as much cheese, and finish in the Dutch oven. 

BOAST FIE, FATÈ 1 LA BBOCHE. 

Pluck, empty, and singe a pullet, and fricassée it with 
what you haye ; truss the wings in the body, and coyer it 
with two slices of bacon. Make a paste with some flonr, 
butter, and sait, and roll it out to the thickness of two 
crown pièces ; put the pullet into this paste, wet the edges, 
and close them; wrap the whole in a buttered sheet of 
paper, put it on the spit to roast^ and a short time before it 
is done, take off the paper ; giye the paste a good colour ; 
it will require roasting a quarter of an hour longer than an 
ordinary fowl. 

Other birds may be dressed in this manner, which pre^ 
serves ail the flavour : and the paste itself beinç well but- 
tered and crusty, without being bumt, is very nice. 

TURKBT GIBLETS. 

Put into a stewpan the giblets of a turkey with a bunch 
of mixed herbs. a glass of white wine, and as much bouillon; 
stew them hait an hour over a gentle fire, and add twelve 
small onions blanched in boiling water, sait, and pepper ; 
then take the giblets o£P the nre^ and thicKen the sauce. 
Put into the bottom of a dish a bttle sait, and sprinkle it 
with grated cheese ; upon this dress the giblets and the onions; 
pour the sauce over, cover them with grated cheese,. and put 
them into the Dutch oven to finish. 

DUCK 1 L'ITALIBITNE. t 

Stew a duck with a fflass of white wine, as much 
bouÙiffiif a 111^ sait ancT pepper; pour off the sauce. 
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aad leduoe it, adding two epoonslbl of oil» some paideV) 
chÎTes, a doye of garlic, chopped masliTooins, and a pisà 
of flour to thicken it ; aiid serve the dack whh this sauce. 

OOOSB X XJL MOirtABDB. 

Take a tender goose ; chop the lirer up with dÛTes, a 
dove of garlky a bay-leaf, tiiyiiie, and paraley; make a 
Ibroemeat of tlus whh bailery sait, and pepper, and pat it 
into the body of the goose, which rait, and basfee inù 
hatter; when it is nearly done, take it from the fiie, biEt Jiot 
off the spit ; mix a spoonfiil of mnstard with the butter, and 
spread it oyer the goose ; then cover it with bread-cmmbs 
and brown it at thefire. Serve it with a sauce made as 
follows : Put into a stewpan some butter, a spoonfîil of 
mustard, a dash of vinegar, some gravy or bomUomj sah, 
and pepper ; warm the whole together, and^tbicken. 

MACKBRBL X l'ITALIBNNE. 

Empty the fish, take off the head and tail, and put them 
into a stewpan with white wine, slices of onion and cairots, 
a bunch of mixed herbs, sait, and nutmeg. When thorougbly 
stewed, serve them with Italian sauce. 

BOA8T BBL X L^ITALIBirNB. 

Havmg deaned an eel, eut it into pièces, which marinaât . 
with sait, pepper, and a bay-leaf. Put the pièces of ed oa 
an iron stewer, with a bay-leaf between each; fix tbe 
skewer on a spit, and roast the eel at a brîsk fire. When 
the pièces are well browned, cover them with bread-crumbs, 
powdered sugar, and dnnamon ; brown them at the fiie, 
and serve* 

-WHITINO X L*ITALIBWNB. 

Wash, empty, and dean the fish, eut off the tails and 
fins ; let them marirmde four hours with oil, lemon, slices 
of onion, and sprigs of parsley; drain, flour, and £ry 
them. 

SKATE WITH CHEBSB. 

Tttke off the skin, and stew tiie skate, (ray fish,) in a glas 
of milk, very little butter, two pioches of fiour, a dove d 
garlic, two chives, two doves^ a bay-leaf, thyme, sait, and 
pepper : in a short time it will be donc : then take out, ttod 
dram the fish ; atrain tbe sauce througn a sîeve, ^d nduee 
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iU âpti^nlde tibe bottom of a dish with graied cheese ; j^laoe 
tbe ntv upon it, and garnish It with twelve small omonsy 
stewed m bauiUon ; lay round the dish fried Blices of bread ; 
pour OYer the fish the remainder of the sauce ; coyer it with 
gnied cheese^ and finish it in the Dutch oven. 

OAKAPB OF AITCHOVIBS. 

StBfw flome slices of bread in batter, and dren on iJiem 
fiUeta of anchoyies, eut in strips ; season them with oil, TÎn- 
egBTy aad pepper. 

STBWBB OYSTBRS. 

Oysters may be served as garnish to différent ragoutê ; 
or the^ may be thus made into a rcLgout: blanch the ovstera 
in thenr own liquor, at a slow fire, without boiling, and then 
pat them into cold water ; wipe them dry in a napkin/and 
pat them into a gravy or cullis, with two pounded anchovies ; 
warm them up without boîUng, and serve. 

OTSTBBS BN HACHIS. 

Take half a hundred oysters, and throw them ii^to hot 
water ; when it is readv to boil, remove them into cold water^ 
wipe them, and add fiUets of carp or other fish. Put into a 
stewpan some butter^ parsley, chives, and chopped mush- 
rooms ; set'it on the fire, and add a pinch of flour, half a 
glass of white wine, and as much b&uiUon maigre ; warm 
together, put in the oysters, &c., and stew for a few minutes ; 
and add, just before serving, the yolks of three eggs beaten 
up with cream. 

Muscles and other shell-fish, cray-fish, and lobsters, may 
aiso be dressed as above. 

▲BTICHOKBS WITH SOUB GBAPBS. 

Take three or four artichokes ; remove the chokes, and 
eut half ^the leaves ; stew them in bauiUon çrcu or maigre ; 
or water with sait, pepper, a bunch of mixed herbs, and 
one or two carrots ; take Ôiem out ; drain them, and serre 
them with the following sauce : — Put into a stewpan some 
batter, a pinch of flour, the yolks of two eggs, a dash of 
Yenoice, sait, and pepper ; thicken the sauce over the fire, 
and add some sour grapes, which hâve been blanched| and 
senre them with the artichokes. 
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Ont off soine asparagos tops, bofl them în wate^ wHh a 
little sait ; spread on a dish some grated cbeese and butter, 
then a layer of asparagus, and so on, fînwhing with cheeae 
and butter ; and brown in the Datch oven. 

PUMPKXir À LA PAUMMAlrS. 

Ont a pampkin înto sqaarè pièces, and bofl then a miartei 
of an hoar in water and sait ; then take ïbem ont and drain 
ihem. Put into a stewnan a çood pièce of botter, and fiy 
in it the pièces of pnmpldn, with sait, and enice ; take them 
ont, and put them on uie ^sh ; then coTertnem with grated 
cbeese, and finîdi them in the Dntch oven. 

PUMFKIN BROWNEB Vf THE DUTCH OYBN. 

BoîL a pampkin in sait and water, and make it into a 
purée, which pat into a stewpaa with two oances of bottier, 
'^iree of cheese, and two of powdered sagar and dnnaoKm ; 
let it boîl ; add six egss. b«tten np ; mix the wfaole and 
^fesB it on a battered disb ; brosh the top with the yolk of 
ggg, sprinkle it with bread-crombs, mixed with sogar and 
^inamon, and brown it in the Dutcn oven. 

FOROBD OOUHB6. (ZUOOHEnn PA.II0I8.) 

Take some small goords, (which the Italîans call zuedketti); 
jyoSL them a quarter of an boor in water and sait : sooop oot 
the inside, and fiU it with a forcemeat made thos :^-Take 
the cromb of a loaf soaked in milk ; squeeze it, and add to 
it the yolks of two egss, hard boîled, two ounces of grated 
cheese, five almonds, blanched- and diopne^ ; two âoves, 
the yolks of two eggs, beaten up, sait and spiee ; and well 
mix the whole. Stew the zucehetti m butter ; add grayy or 
culliB, or sauce-blonde, with whieh 8«ve them. 

TBUPPLES AU OBATIN. 

Cut some truffles into tbin slices, and put them in a baking 
dirii, on a seasonmg composed of oil, sait, pepper, siàce, 
parsley, c^<l g^bc chopped very finely ; put them into the 
butch oven, and add alittle lanon-juice just before semng 
them* 

STtJFPEB ONiÔKS. 

Choose some large onions ; parboil them, and put them 
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ÎBto coLà water ; ànsâxL them, and laake a hole in the middle 
of tiie tojp^ Fill them with lorcemeat thus made : Take the 
crumb of a loafsoaked in milk, and squeeze it dry ; add to 
it two yplks of hard boikd j^gs, two ounces of grated cheese, 
ôve almonds, blanched and cnopped ; two cloves, the yolks 
of two well-beaten eggs^ sait, and spice ; chop up and mix 
the whole. Hftving fiUed the onions, iiour them, bnish 
them Qver with tihe yolks of eggs. and ây them. Serve 
them q^ckly, wiih. a sauce made oi a little cuUis^ the juioe 
and péel of lemon; or with muee'piqtumte, Tartar, or. 
tomata. 

STYIFFED ONZONS) BROILBD. 

When prepared and stuffed as above, put the onions on 
the fire for a few minâtes in a seasoned gravy; then broil 
them, apd, serve them with caper-sauce. 

MJXED FRY. 

In Italy, a dish of fry is, ahnost invarîably served as an 
entrée, The most distinguée is the following :-^Take the 
Hver of fowls, or thin slices of calves' liver, upon which lay 
frutti di mare, taken from pplypuses, muscles, oysters; 
artichokes, yolks of hard-boiled eggs, &c. 

SaGS EN FILETS. 

Stew in butter, some onions, mushrooms, and a small 
clove of garlic, and add a pint of flour ; pour in somë 
bouUîon and white wine, with sait and pepper; let the whole 
hoil half an hour, so as to reduce to a sauce ; put in some 
hoiled eggs, tiie whites eut into strips, and the yolks entire; 
^^^arm for a moment, and serve. 

EGGS WITH OHEESE. 

Put inta a stev^pan four ounces of grated cheese, a pièce 
of butter the size of a walnut, some parsley and chives, 
chopped fiaely ; a little nutmeç, and half a ^lass of white 
^'^c ; boil uem gently, stimng them contmually till the 
cheese is melted ; add six effgs, beat them up, and stew 
them gently. Serve on a disn gamished with fried slices 
of bread. 

FRIOASSEED EGGS. 

Boil and reduce to paste the crumb of a loaf in milk, and 
BoiQe lUh baui^anj if you hâve any *, drain it, and mix it 
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with tome eggs, some g;rated éhbewtf and spîee; beat'iip 
whole ; and nuike a loxenge-diaped omelette of it Serve wilii 
«tuce made of botter, two beaten eggs, parsiey and tfaynie. 
chopped findy; tait and spice, the jmce and ped of i 
lemon, and a cup of mOk ; smuner together. 

BOOS WTTH OBUST AND OHBBSB. 

Lay in a dish a pièce of bread-cmmb ihe aize of a large 
walnnt, as mnch grated cheese. Bome butter, the yolks of 
^^o ^SS^ ^^^ ^ice; miz, and spread the whole orerthe 
bottom of the aÎBh; wann together in a Dutch oYen, and 
break into it ten eggB| which cov er with erated cheese, and 
brown it in the Duteh oven, or with a re£>hot ahovc^ 

BGaS ZK OASBS. 

Make eight cases of writing-paper, and butter the înrides. 

[iz some butter with half a handful of bread-erambBy 
paraley, chives, cloves of garlic chopped up, sait, and pep- 
per ; put a portion of thîs foroemeat into each case^ and 
break into it one e^ ; pot each on the eridiron over agentie 
fire, and pass over it the red-hot shoTel. 

BQGS WTTH OABLXO. 

Boil in water for about ten minutes, ten cIotcb of 
garlic ; pound ihem with two anchoyies, a good pinch of 
chopped capers, and miz them with oil, a little yinegar, sait, 
and pepper ; put this sauce into a dish, and serve ganushed 
with some hard-boiled eggs eut into quarters. ^^ 

ZJTTLB BGGS. 

Boil hard six eggs, and put the yolks into a pie-dish, with 
some sait, and the yolks of three raw eggs ; crush and miz 
the whole together ; take them out, dust them witib floor, 
and roll them like small sausages ; eut them into equal parts, 
and make them into the form of small eggs ; boil them ia 
bot water; take them out to drain, and use them as eamish, 
or with sauce'blonde for entremette in short, 'roenever 
baidettesy godiveaUf or quenelles are served. 

0HBB8E0AKB8, (bAHBQUINS.) 

Put into a stewpan half a pound of grated cheese, a qnarter 
of a pound of butter, a glace of water, a little 8«dt, and a 
pounded anchovy : wann the whole together, and mix in as 
much flour as will make it into a ibkk paste» Pot i$ jato 
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another stewpan in order to mix with it as many beaten egga 
as the paste will take up withoat being Hqaid ; make it into 
cakes of the size of an eggy and bake them on a tin. They 
ahould be yery light^ and of a good colour. 

BBIGNISTS D'HOSTIBS. 

Take some leayes of pain cP hostie j (oommnnion waferB^) 
eut them into large circular pièces, put into the middle of 
each some jelly, préserve, or ^^ngipane, cover it witli 
a ômilar pièce of wafer, and join tne edees by wettinff 
them with water; when the edges haye naidened, soak 
beignets in batter, fry them wefl, sift oyer them pow* 
dered sugar, and ice them with the red-hot shoyel. 

yiNS LBAF FRITTEBS. 

Soak some yine leayes for an hour in a little lurandy; 
drain, and gamish them with Jrangipaney which wrap up 
neatly with the leayes ; soak them in batter, and éry and nnisn 
as in the last receipt. 

SPIXACH FBITTBRS. 

Prépare the spinage as for a ragoût. Put into a stewpan 
some butter, maijoram chopped finely, sait, spice, suear, 
kmon-peel, and spinach ; mix the whole oyer a gentle me ; 
add a glass of milk ; stew it till it thickens ; then add two 
well-beaten eggs. Let the whole remain till well set ; and 
make it into mtters, as directed in the last receipt. 

MACARONI WITH MILK. 

Soak some macaroni in boilîng water. When done, spread 
the bottom of a dish with grated cheese and butter ; lay upon 
it some of the macaroni with a skimmer ; then a layer of 
grated cheese, and small pièces of butter, and so on ; pour 
oyer, if you like, some essence of mushrooms, add some 
white pepper ; and finish in the Dutch oyen. 

SPANISH COOKERY. 

The Spanish ctnsine produoes many dishes of a yery strong 
BSià piquante flayour ; the principal condiment in itB reoeipts 
hemgpimentOj (allspice,^ garUe and omon. 

But the latter two bulbous roots, (garlic and onion,) when 
grown in the cold and humid elimate of £ngland are raok 
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and offienshre compued mûiûm same plants erown m the 
Bonth of Europe ; there, besides being prized K>r seasonîxig, 
tbey are macn esteemed as v^etables : the onion, for ex- 
am^e, is served raw, or cooked in the oven as a salad ; or 
staffed and baked in a rich sauce, in which ham îs not spared. 

Hogs' lard, whieh the Spaniards call pork-butter^ takes 
themee of the sweetest of our Nortiiem buttera. 

Uowerer, it must be confessed that, though pimentO) 
garlicy and onion, are rendered comparatiyely mHd and 
pleasant under the wann dimate of Spaîn, their savooxy and 
nutritÛMis propertîes nuist not be overrated. 

Pimento and garlic are, îndeed, generally used \ but, it is 
chîefly on bread that law gailic figures to advantage ; and 
of itself, with gastronomists not over-blessed wîth fortune, 
it is a substitute for a whole kurder, or cook's shop. 

Penons of high rank, in Spain, on the contrary, are. fond 
of Inxnxious reiwsts \ and thaur tables are served wiiîi {^ 
foùon. Every guest bas two glasses, a small one for wine, 
and a large one for water; the napkuiSjkniYes, and covers, 
are changed as often as the plates. The kitchens of the 
erandees are provided with stewpans of ail sorts, gridirons, 
S-yîng-pans, cauldrons, etc. ; but there is no jaek| and the 
man-flCttllion keeps thé spi^ and the roasting méat in 
motion at the risk of scorching his fiice and hands. Not- 
withstanding their sobriety, the Spaniards are yery nice in 
their food ; they are very fond of fruits, cakes, and sweet* 
méats. 

But the middle and poorer classes in Spain, and eyensome 
of the gentry, liye in a sober and parsimonious manner : their 
ordinary mèed consists of one dish, the oUa-podrida^ which 
may be rendered by the word mecUey or hotch-potch^ and t& 
a mixture of méats, of gamish and seasoning, done to aie 
▼ery utmost. 

Yet, such is the gênerai disregard of the Spaniards for 
domestic comfort, that many persons, to saye tne trouble oî 
cookery, make a dinner of slices o.f bread Med in oil ; or 
of gaspacho, the receipt for which is appended. 

GASPACHO. 

Tbke two onions, some tomatas, a handful ofgreeD 
pimento, a cucumber, a doyoïpf garlic, parsley, and cherril ; 
eut the whole into small pièces, and put them into a salad* 
bowl. Add as much cnimbed bread as will fonn double the 
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qùantity wbidi the disk éïteaày contains ; season with sait, 
pepper, oil, aad ymegar, like a salad, and complète the 
ga^Mcho witk a pînt of ^niter to make the bouillon» Gas- 
pacho îs eatén with a spoon ; it is a kijid of raw soap. It 
13 a favonrile dish with me Andahisian», and iayeryreireshing^ 
and wholeéome in their wam climate. 

PLAIN OLLA.-PODRIDA. 

The plaÎB oUa is made with a small pièce of méat, a small 
pièce of bacoa» a handAd of dwarf-peas, plenty of cabbage- 
leavesy and led pimento; the whole stewed with more or 
less water. 

ThnSy the oUa comprises an entire dinner : as, soap, bouUli, 
entréêy and vegetables. A large glass of water and a 
cigarette form toe Spanish dessert 

There is no necessîty for many utoisils in making this 
nniversal dish ; a boiler is sufficient, or, at most, a f^ine- 
pan and gridiron. Ail the family eat ont of the same dish, 
and drink ont of the same glass. 

OI.UL-PODBIDA FOR ▲ SPAKISH GRANDES. 

Put into the pot, ôr rtfther into the oUa, whatever you like, 
méat or fowl : beef, mntton, yeal, smoked salted nork, ham, 
fbwl, pallet, dnckling, partridge, birds, saveloys, chitterlings, 
(well-cleaned,) cabbages, cairots, parsnips, tumips, celery 
or parsley-root, leeks, onions, dwarf or kurge peas, fowls' 
gizzards, sait, spices, dovea, saffron, and pimento. An hour 
before serving, add to ail this some livers of poultry, hearts 
of artichokes, and hard-boiled eggs. Put in a fat fowl or 
pnllet for onl^ two hours ; then take it ont, and roast it on 
the spit, bastmg it with tiie ^olks of eggs beaten np, and 
singemg it at the same time with blazing &t bacon, held with 
the tongs, in order to give the fowl a yellowish brown 
coloor. Serve the contents of the stewpan m a sonp-tureen, 
with toasted bread. Gamish the top with the y olks of eggs, 
and cabbages. 

Manner of serving the OUa» 

Ist. The soap, as above described. 

2nd. The beef to be served with the peas, and gamished 
with carrots. 

drd. The fowl with rice, cooked like lentilS| directed 
hereafter. 

4th. The mntton, onder a pwrêe of ImHh^ oooked in the pot 
in a cloth, or a tin bowl. 

T 
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6tfa. The Teal with tomalft smc^ aad gtniihed mth 

fpnardfl, livers^ etc. . . . 

6th. Tiie Mdted pork end saTetoye, or eUtterliags, witJi the 

temainder of tiie cabbege* 

7th. The ibwl or pulfet» tft A dkh of reast. 

8th. The partridges aad biids ae a jolmt^ wtth apKe- 
BtafBng. 

A oBa-podrida thas made, will bè &ii encyclopœdîa of 
good cheer; and he who îiiveiitéd it^ haa ËO^nÂ fbe 
problem of tnakîûg a good dimief wHà é^ dif^ 

SPANISH SOUP. 

Toast ttnne eHoeê «f bi«a4, put them îaio H fioap-twréen, 
and lay betweea them eooked sheep'i firer, IxAen âto 
verysmall pièces, audmixedwithexiatedcheeM; andasprmk- 
Siig Of spke, cinnaj&oA, a&d âiopped parsley. Mak6 a 
jmrie ôf Mte, giilled, pounded, aad itewed k bouiUan^ 
thin it with more bouiUm, and poar tbe soop thus màda mto 
the tureen. 

this feftohiiig ftotfp i§ AOt Mai Jl liie «oatenla af tbe 
Capncbms, but m not ewhewed bf the other tdîgioaB ordcn 
in Spain. It wiU be foand etcémit for iovatide. Ta imke 
ît, soak lome oats in waftn watdf f aMEtstew thêta ai IvnlOm 

S-wâ Or tnaigte; Urben they a» «oft, beat them wilii eoma 
amebêd sweet altBOnds^ of whiéh mtk»%pv:féef stiwi it 
throwgbanapkin; putitagateintOtheBtawpan; clearitwiâk 
soine bùuiUon ; sWeeten ft, bdl it tip) «id ienw H as teap. 
Tbe ^mtfàrrû may be made wità the lulk «f almmida^ hialèad 
of bouillon, The miik of almoads li «ade with ^altr aaâ 
rimonds, blanehed aûd beat» to a pasta« 

avqtX SÔtJP. 

Mix wirîi boykg nilk half a potmd of fiotur af rîcef 
when it îs of the consîstency of paste, add the.yolks of six 
eggs, and three whites; hm a pound ef sagar, some cînna- 
mon or other spice, according to teste ; stir it contùrn^^, 
and mix it with some bomUon ; boil ît in the hccin^mmey 
and serve ît of the thickness of bcfUiUiê. 

P«t t^ky a ftiewpàtl fÉoie afice» of a teader leg of mntton, 
pon some chopped fat bacon^ smâll onioas^ sait, and pepper ^ 



add haaUUm'y when hatf 8tew6d, add 9l purée of nuts giiUed 
in the oyen, and any spice you like. When the ragoûâ X8 
tnlshed, âqueeisè in the Julce 6f two ôf tbtee pomegfranatesi 
tf&d sârve. 

Cut some léftA l^i^ iûto the shape bt dicè, and put it înto 
the fiying-pan with alieçs of «nioBs and a Utue fiit ; then add 
toit some lean nratton cut in the same manner. Having 
lightbjr û4ed thede, add sait, àpî(^, pimento, eam>t6, turnipSy 
\mAy Mtfanips, and tielery, and stew thè whole togethdf. 
Serve il gta-nîshed with haM«>lMiled eggs ; chopped parsley, 
Aewed in bùiàSUm; With ketnels or almonds softened m 
boiUng water; and wîA càpers. Or, boîl Hghtly sotoë 
sHces of lean méat \ when cold^ lard them with oniuh^, of 
cloves of garlîc, and eet them to stew over a slow fîre 
with a handful of chopped peu:8ley^ sait, andpepper ; and 
pouf in as mnch hot wateir aâ nec^satt. when stewed, 
trtoin in the sance 80m« blanched idmonds ; chop them up 
vith faard-boiled ^gs ifiid spice ; add some capéti», &nd sefve 
ibcih round ihe méat with the sauce thickened. 

Ont lolne Icff of mutton into pièces ihe si^e of half a 
walnut ; stew them in hog's lard or other fat ) in the remain- 
der of tiie âtt fry some chopped chives, and theli add to it 
a glass of whita WMê, fi^ttr cléTés clf êhopped garlic, parsley, 
pimaatO) sait, fdovesi and cinnamc»* Put the whole in a 
boiler'with a aarrow neck, so that a lu^ onîon maj senre 
as a lid. Stew it over a gentle fire, stimng it from time to 
time ; when you think the whole is done» uneoyer it, strain 
the sanoei and serre on sUces of toasted bread« 

Soak and trim the ham, cut it into slîces ; sttrW theih With 
a Utile oil ; add some wnite wine, and season ihem with 
sugar and. cinnamon. When done^ serve the slices of ham 
sprinkled with sugar &nd cinnamon, or^ if preferfed. Without 
àugar ; moisten them with water, put m a bay-leat, a small 
pièce of ôinnaiïioii ; boil it up, and serve with a dash of 
tinegaf . Of , put the slîcës or ham on a tin, with âome oil, 
chopped pM«ley and chîves, and slices of lemon, and finish 
them in the Dutch oven. 

T 2 
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SAUri PBOMFT. 

Sautez 8ome slîces of méat in the stewpan, over ^ laigé 
ûre, with a little butter or fat ; when they are done, eeason 
them with salt^ spice, a little homUany or water, and a epoon- 
iîil of brandy. Thîs dish will be dressed in less tban half an 
hour, and may be nsefhl in making np a dinner. 

PJk.BTBID6E8 WITH AlTOHOTT. 

Put two anchoyies into the body of eacb partridge, and 
lay the bîrds in a stewpan, witb bacon, peeled tomata», or 
juice of bitter orange, sait, pepper^ and a sprig of parsley. 
When they are done, take out the anchovies, and pour 
over the dish the gravy in which the partridges hare bée» 
cooked. 

STUFFED ONIONS. 

Hash 8ome fiUet of veal, whîch miz with hafd-boiied 
èggs, (eight to one pound of méat,) bread-TaspnigB» sait, 
kernels, a litUe Gruyère, or Dutcb, or Parmesan cheeBe, 
grated. With the rest of the méat, make a clear g^vy or thin 
bouillon, Take some large onions, make a hole in the 
middle of each, and fill itwith the above stu&ig; stew 
them gently in the bouillon, mixed with a purée of 
méat. Then, finish the onions in the Duteh oven, and serre 
with lemon-juice. 

MACKEREL ▲ L'ESPAGNOLE. 

Split down the back two lai^e mackerel ; lard the outside 
with thin pièces of bacon, and Une the inside with butter 
rolled in sait, pepper, and chopped fine herbe. line a 
baking-dish with slices of bacon, slices of onion, thyme,. a 
bay-leaf, and pepper ; lay in the mackerel, and garalsh die 
top in the same manner as the bottom pf the dish : set ît ia 
the oven or Dutch oven, and when done, serve it ivith 
Spanish sauce. 

RAGOUT WITH GARLIC. 

Cut into pièces, the size of a walnut, some beef, veal, or 
mutton ; and put them into the stewpan with sait, a bay-leaf, 
and pièces of y oung and newly salted pork, fried ; some gar* 
lie, braten to a paste, with water, and peppered ; some wlt 
parsley, and peeled tomatas ; stew the whole gentity, straia 
the sauce, and serve. 
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CBSAM k l'espagnole. 

Beat soine eggs wîth potato flour, sugar, powdered 
cmnamon or other spîce ; put the whole into a dish that will 
stand the ûre, and cover it with powdered susar and non* 
pareilles ; set it to boil as a cream, and serve it cold. 



GERMAN COOKERY. 

Gemian oookery resembles the Kngliah as reeards the use 
of baked flonr and boiled paste. Bat it differs Srom it in ^ 
almost total absence of roast méat ; and in ragcûU^ whercôn 
Tinegar and sogar are mostly ingrédients ; sometîmes wine 
uid Jbeer ; very often, the yôlks of eggs, a little onion, ne ver 
giilie, but abundanoe of pepper, natmeg, and einnamon ; 
ttid almost alwaysi boih the pieel and juice of lemon. 

Most of the soupe resembie the French entremets, in the 
BÙxtuieof sogar, fruits, almonds, spices, and wine, of which 
they are ecMnposed ; the saaces are kinds of bot cream^ 
wiem are nearly always tiie yolks of eggSy pounded 
afanoads^ and the cmmb of faread fried in bntter ; in short, 
what is ealled eream is a mixture of wine, snear, spîce, or 
^ jnioe of froit, and ^gs beaten to a froUi, and often 
servedhot. 

The pastry resemble the Flemish and the andent French ; 
thus, in the pastry ealled aschkuchen, hugethoffy éfc.y 
^ yeast of béer, raisins, and almonds, are pnncipally 
iBed ; in otber eatkeoy spîces are fredv employed, with rose- 
^'Bter, candied lemon-peel, and ponnded almonds. 

We bere give a sdection from thèse varions dishes, pre- 
^fring tiiose which are most origioal, and most easily pre- 
pared. 

SOUP 1 LA. FABIKB. 

Brown, dry, and without bntter, some flonr in a firying- 
pan; dilate it when bot with a soffident qaantity of 
nûU^ for the soop required ; add some powdered sagar and 
cfamamon; bdl the mixtore, and keep stirrine it. Just 
before serving, ihîck^ it with a few yolks of eggs, and 
pow the sonp on toasted slices of bread, or on some 
pounded sea-biscnit. 



t7« 



•A0O Mur yrrwu vxvb. 



Wam sotte ngo, ttaë biA il «b Imot in irster^ ivtt Ae 
ped of â letton, ani wnie ejmttinrwi; wiiea tiie wsfeer fe 
fedvced te Mf« eM «s niioh ^Bod weé iriae, wfiA 
iome aliett ef lenen, md em», ttid fielah tlie eaohra^. 
When the soiip is senred, sprîule in more sogar and cm- 
namon. 



▲PBiooiT soirp. 

For riz penonsy take lldrt]^ eprieots ^ open Ifaem, Iseak 
the Bton^y and put tbe fruit and karnek înto an ëar^ien 

Skip QTer tfie ftre tfl) tiiç polpje a mannaMe. Flaee e 
lender orcr a eofip-^tufeen. iVui Ae fruit Afoa^É Û$c 
enUender br Ae tnd of a epoon, tiD there renain ody ^be 
fkins and Kerneb ; povr ovir it ae nméh red wnt as 
tiie tnreen wlD hold^ then add a safteient qoamiily ^ 
•ogar and cîniwmnn. If the miztiut ^ ratlierthnt, tiiiqMB 
it wiih a few miooniTii} of fle^. and tiuoif htjto' ft aope 
of l»ead ftled In Imtter, 



Take iome fresh ektttîfB, ahÎB «ban, a«d leare Ibei 
çnuà tliem in a mertat, io aa ta penad the ttanoi; 
theoi i«to a atewpen, witii aa snch wkm mté 
•herties ; add lOBe letton-pecl ; beîl ^ whale w^ and 
«train it thronffh a coUender, in which yon haye piwkwui^ 
pvt MBie nowdÎBred togar, eiaMnon, and fined hnad ? itir 
np the wholey and eenw. Of tUi kind e£ eance an cx« 
eâlent kattMÎhaat ean ha made-»« lovt «f mOi^emtU Ymy 
nnuÀieliehedîn(jtanBnj; il ii a eoU eweeliiina eenp^ 
spiced. 

BBSB 8017P. 

Fry brown half a ponnd of hread crambe in freeh biittcc; 
add a quart of stroag béer, as mach good red wine,' eonie 
chopped lemon-peel^ ehmamon, doves. and sngar ; inake it 
Mo a lif ht fanfflaw, and powr tiba vhole orei sgne «&es 
ef hread fried in hntter. 

Grate lone heiee-ratth, aad etew it ia «orne ftt iwiîBba 
Mix np, ttpeMtely, tiiree egg9 vilk ont MÎWn ^ teb 
cream, a pineh of flooTy and some ealt ; . pot tbft wUkk Vth 
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tfaekoTse-^adîA; wltfae^tewpMi n^m en the fire, let il 
rm witJiQnt boilJBg, wd s^rre tlus Muce in a bout, or 
tvwtt mûk ft>aat «e^t, CiM^pped hone-radish, oooked in 
ioiêîSaii, m4 9er¥ed wilJi % «maU kan d^ceuvrey is more 
CeiMriUy lelieM witk 4ii« imittr. 

DAXPFNtTDBLN. 

Kîx togetlier the yolks of foiur ^sSh ^^^ spoonsfjal of 
food yoaa^ one oaooe of powdered sugari a litile grated nut- 
meg, a quarter of a pound of wann butter, and a fflass of milk. 
Add, by degrees, one ponnd of flooTi and make the whole into 
a long roll of paste \ cnt it Into alices of the thicknefis of two 
fing«iB, plaoe them «« % bakiog-tin, «ad set tbem for a 
^narl^ofaaboor ÎAagentlehfiat When the c^mz^niM/el» 
b^^ lo riie» put ibem into the Bulcli 0Ten« Wben the 
pasH ii well brçtwoad, and you tbink it îs done, pour over 
it a eallon of sugared and boiling niilk« X^eave the damp^ 
Jnudgln to sweU, tben separate them, ^uite bot, and serve 
them sprinkledwith fine aagKt and cinnamon, or with a 
Taoilla aauoç. 

What the Germao? eall kbeê h a sort of aueneUe, com» 
poaed of flour, or the cmmb of bread soakea in mîlk ; of 
rîce or semoulina^ cooked in water, homUon^ or milk, ac* 
€ording aa it îs intended to niake a savonry disk, or a sweet 
entremet. It is always acoompanied with this sauce. 

Mek a quarter of a pound of Dutter until it rises ; then mix 
with it, foy degrees, tiSe yolks of six eggs^ and £Dur whites, 
flome sait, pepper, a litde grated nntmegi and three glasses 
of milk ; add sufficient flour to form a paste ; dip a spoon 
into bot vater, and take up of this paste enou^h to make 
amall baHs of middling size \ throw tnem into boiline water, 
and leaVe tbem dght ot ten minutes. Then take tnem ont 
of the water with a skimmer, dressthemon adish, ganûshed- 
with fried potatoes, and senra tbem witb a sauce of bread- 
cmmbs brovmed in butter. 

ince9 arealso made with méat, Ibwl, sweetibread of real, 
and kidneys, cooked in hemtton gra$ ; tfaey then serre to 
gamish soups, ra^oâtêy and vegetablei. 

ooo«EBJl»]IT OAUca^ 

Pick smne gooseberries, and put them into a deep disk ; 
pour boiling water over tbem, and leave them a few minutes 
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to teaU ; Ikm ârain them în a cftBoider. P«^ âMn 
ioto a saocepan OTer the fire, witfi wine, mar,-ltiiMB- 
peel chopped yery finety, poonded cmamoB, and a j^ene «f 
msh botter. Let then simmer OTer a ^ende lire. Stir tiie 
flaaoe with carc, bo that the benrîes renam eutnpe ; awi Mme 
hread-cnimb, fned ia butter may be added. Thïs saoM^ 
eminently German, is senred with lowl or over roast yeaL It 
H also nmde with the red fruit of the wild rose, (UpO alter 
behiç blanched and carefully deanaed of thm secda» and 
intenor down. 

WIKB SAUCS. 

Mil în a pmt of çood red wine, and a ealloii of water, 
the beaten yolks of hve ^gs^ two ounces of sugar, the peel 
of a lemouy chopped up, and a littie dnaamon. Set the 
whole orer a brisk ûre^ and sdr the sauce tiB H begios ta 
thicken, when take it off, aad serve. 

BSEF OR TZAI. XN BOtII»AJ>S. 

Take a fine pièce, without bone, of one of thèse meats^ 
or of mutton, and eut it into thin slicés ; beat them, and 
spread one of the sides of each slice with anchovies, parsley, 
Imsil, the whole chopped yery finely; add some sait, pepper^ 
and grated nutmeg ; eut as many pièces of bacon as yoa 
haye slices of méat, and of the same length ; place them on 
the edee of the latter, and rdH up the whole, so that the 
slice of bacon may be found in the centre ; tîe them up with 
string, andput them into the stewpan with some melted 
butter. When they are well browned, take them ont; put 
mto the fat a spoonful of flour ; let it brown, and then add 
some bouUlan, pepper, and sait. Put the roulades, (finom 
which y ou haye taken the string,) into this sauce to finish; 
add a few slices of lemon^ and serye the rouladeê yery 
bot* 

BTEWED CARP, (iCHTTSSET-KARPFBir.) 

Haying scaled and deaned the carp, and eut them into 
peces^ sprinkle them with salt^ and leaye them an hoor or 
two to I]«come fifm. Then put into a deep dish a quarter 
of a pound of fresh l)utter, four choppea auchoyies, and 
upon thèse, the pièces of fish ; add a pinch of fine sogar, 
one ounce of capers, some pepperconis> doyes, afiaoe, kt, 
Cover the whole wilh slicea ,of lemon^ and pour iato the 
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diah half a pint of good red wine^ and as much vinegar ; 
c^YOT the dish hermetically with paste, and let it stew 
gently. 

BEL IW JELLY. 

Stew a calf's foot in a quart of water^ reduce ît lial£ 
straîn the sauce throu^h a cloth^ 8<jueeze ît strongly, and 
leave it to settle. Skin an eel, eut it into pièces; and steW 
them in a court^homUon of water, sait, pepper, roots of 
peivley, thyme, a bay-leaf, cloves, the peel of a lemon, and 
three or four shalots. When the fish is donc, leave it to 
cool in the boutUan, A few hours hefore serving, take the 
prepared calf 's foot jelly^ and add to it a glass of strong 
white vinegar, and the juice of two lemons; warm the 
whole, and strain it through a hag, that the jelly may he 
transparent. Pour it warm over the eel in a long dish, 
placing the pièces close to each other. Gamîsh with slices 
of lemon, yandyked ^ olives^ gherkîns, cherries in yine- 
gar, &,c, 

OABBAOES 1 LA YIENNOISB. . 

Take some hread-crumhs soaked in milk, as much sau- 
sage-meat, three eggs, some sait, pepper, nutmeg, and 
shalot ; mix the whole together. Put into a pan a quarter 
of a pound of hacon eut into dice, and an equal weight of 
fresh butter ; stew with them some choppedcabbages ; when 
half done, take them out, let them cool, and then mix them 
with some of the prepared bread-crumbs. Butter a mould^ 
sprinkle it with the crumb of stale bread, iill the mould with 
the above mixture, and stew it, so as to give a brownish 
colour to the bread-crumbs* 

POTATOBS ▲ l'allemande. 

Frv in a stewpan, in some butter, some small slices of 
breaa and potatoes, the latter ligtly boiled in water 
and sait; dress them on a dish, and pour over them a 
bauiiUe of potato-flour; sprinkle them with sugar, and 
brown them in the Dutch oven. 

ASOHKUCHBN — KUGELOFF DE DRESDE. 

(The above is the German name for every cake of which 
yeast is a component part, and which is cooked in a stew- 
pan or mould.) 

Make a paste of a pint of milk, four spoonsful of gôod 
yeast, and some âonr ; melt a quarter of a pound of butter^ 



tM 09»HA» COOKJUIT. 

»ix il weU m the pMte, wilhfiveeg«t,ftqiHarterof»pQinid 
«£ Qunaotiy four ovnee» of powd«iia «nsvr, a spotiifql of 
ro8e«water, a little grated nutmeg, and tne chopped pefiL^f 
a kmon ; butter a mouU} and sminkle the inside with abnonds 
^fped fijQ^Y, FiU the xnouid half fîiU, leavins thç uaste 
tf) nse I and nake it in the ove» or Putçh ovçn for an août 
andabalf, 

Wam !n a stewpaa a ptnt of f«od milk, and gvaâaaQy 
atir iuto it, ça the fire, tarée laree handsftd of ilour ; iHien 
the paste b Qree frora lampe^ ald a little sait, a pièce of 
batter, a c^oarler of a poaiui of Gmyèfv, or PanfoesaB oàee^e^ 
or botii, b^t eut into small sliees, 9m not grated ; take eare 
tbat the whole ba well mixed, ao as easily to be tamed ont 
of t^e Btewpaa ; then mtx h witii three well-beatea m;s, 
ànd keep the paste warm tiU yranted for senriag. Tnea 
butter a tin baking-dish, pat the paste mto it, with 
slack cinders on the lid, and brisk cinders beneath ^ or set 
it in an oven. In ten minutes the oaka should rise like a 
mnifflé^ and be of a fine yellow colour, It «hoald b« well 
•et in avary part. 

ALMOWB Situes. 

Beat a quarter of a pouad of blaached sweet almonds with 
a little rose-water, pour over them a pint of boiling nùlk ; 
stir it rapidly with the pestle se as to obtain ail the mucilage 
of the almonds^ Then strain it through a sîeve; add 
aome sugar, two spoonsfhl of orange-flower water, and the 
yolks of two eegs to thicken it, and wann it overaslow 
nre. This kind of hot cream, which serves fbr manv sweet 
entremets, may ako bo made with ranilla, chocokte, or 
Itfaon, 

WSOLB otTRRAirra. 

Take Ottt the seeds frooi some red curranta without orash* 
îng them ; take their weight of 8ttgar^ boil, skim, and 
clarify it. Then put the carrants into the syrup, and leave 
them to stew gentiy^ untill the sugar be eompletely tibickened ; 
whea take ont tba currant» caceâlly, so a» not to break tiioon. 

WHOLE OHERRIES 1 Uk. TANIIXS, 

Boil two pouads of sugar with two fflatses of water, and 
clarify it with tif^o whites of cggs. bkim the symp, aad 



and «ÛU|8. bat a» wlMkl« «9 p9««iUe ; fuM «qs^e YaniU», M»d 
let the whole infuse, without boiling, for two bo«r» ovQT 1^ 

CHEBRIES VITR TXKieKïAlt. 

Put some ebarries into a m, in layers^ îDterwÙEtd witb 
9QgBr dnd spice, tiU tbe Teisel be foU ; pour orer tbem 9010e 
nio^^aTi hqûed mth' lemon^peel, noa cool^ ; aloiely tie 
over the jar, and keep it in a dry place. 

BICHOF. 

Cot fpor bîtter ojrang^s intQ qoarteTs^ divide tbeîr Doel 
Ugbtty with a knifei boil thexn over a dear fire^ aud tbeo 
t&ow tbçm into an eartben peu, with four bottlee of itron^ 
vhite wiiie ; let tbem iufuse for a mght over bot ci&den, tbe 
yessel beàig well closed ; tben ^tram tbe mi^Kture tbrQugb 
a mpkûi^ and add two pQimds gf 6ug«r« 

SREIVUTl* 

Takç a botde of Rbenisb wlne, half an ounce of cinna- 
mon, two dramy of vanilla, and balf a pound of sngar ; and set 
tbem to boil on a brlsk are, Mîx up tbe yolks of eigbt ej^gs 
with a little cold wine, and when tnat in the stewpan boiU> 
poor tbe egg9 hitp It i stir it well^ and oerve it very bot m 
chocolaté cupe, 

Mix grad«ally wkh a bottle of old wi^e, four wholê fgffSy 
and four yolks | add half a povnd of sugar aad some em- 
namon, and pour the mixture into an aarthen pîpkin ; plaee 
il '<iii the flre, and sthr it brisUy antil it rises; serve it 
H immédiat^ in eream pois. 



POLISH COOKERY. 

To tb« Tery oumerou» French reeeipts coptained in this 
Work» and tbe few Oerman, Italian» and Provençal modes^ 
QiQstbê added some Folisb methods, of pecullar çharacte^ 
altog^tb^ distinct from tbe gookery of Oermany, tbongb 
praot^ ini ibe neîgbbonrinç conntry« 

Fdisb çookery is di^tiijgmabed by tbe very fréquent we 
made of flour, pf groats mixed wîtb meat9> cabbagç». 



SHH POLUH COOKXRT. 

d^omeromte ; enrdled milk, both < w ecl uid mmr ; wiM Imse» 
ndîsh ; spîceB in exeesB, WÊarmadeê and sait pickk, haàna 
and forcements* 

The potato is raiély nsed ; «•arÔMuMcacambersy (strange 
to flay,) eonatitate n great part of the nomialmient of tfae 
poor. The dholocbiee. or oold soap. aometimes teed, is în 
rerj fiequent nse. The bàbhoy the kbtski^ MaléMtfta, 
phiêkL STObEty and the râH aux kmnardM, of whidi we now 
prooeedtogiYe thereoeiptSyareTeryYarKHiBy and commoiily 
oaed. 

The PdeB of thekrt oentoiy were hîghly oelefarated for 
their eonviviality ; and on ail oocaâons m national anniver- 
aarieSb or on puUic or prÎTate event^ the tables were modt 
abnndantly senred. In the festal haU, the statue of Bacdioa^ 
taiaed on a silver cask wlth solden hoops, invited în the name 
of the master^ boih hîs dients and the fiiend» of tbôr 
firiends. The serrants had orders to spare nothing; and 
their mazim was ** a crown spent îs better than a faithing 
aaved.'' It was costonuuy for the poor to carry a spoon in 
their girdleSi or to make one of wood ; at taUe, for the 
richest entertaînment coold scarcely be snpplied with their 
implements. The wine of Huneary flowed in profoâon : 
the guestB hegui with ordinary ghisses, and advanMd to the 
hanap of two qoarts, a yessel which ît was necessary to 
drain at one draoght : no one was ezcused ; if he hesitated, 
or pansed^ a page was at hand, who took adrantage of a 
signal to fill the hanap; in shcnt, the gnests could not 
eac^ie, thoogh they often tried to conœal it nnder the taUe; 
thus, ihere was no safesnard against excessive intoskatmi, 
which often proyed fottd. 

Though such entertainments tended to extravagant gor» 
mandizing, yet we must not omit the best receipts of the 
Polish kitchen, 

GHOTODBIECy OB IGBD SOUP, 

Boîl a quart of the jnice of marinaded cncnmbers. ($ee 
nextpage,) with sufRcient dough to made a paste ; wh^ it 
is cola, stir into it a quart of curded milk. Boil, also, in 
Water, a young beetroot chopped finely, and put it into the 
aboyé soup with some of its liquor, to colour it* Cut four 
hard-boiled eggs into slioes, and finely chop some chires 
and fennel, some méat of cray^fish, and slioes of cucnmber. 
^'erve this soup without bread^ but with pièces of ice in it 
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Yoa mty leave ont the beetroot, and ose instead, ehopped 
Bonel Btewed in butter. 

BARSZEZy OB SHABP SOUP AU BOUILLON. 

Put into a stock-pot eisht pounds of beef, two ponnds of 
smoked ribs of pork, htSî a pound of ham, thirty morelsy 
onions^ and leeks, and some beetroot juice. Make the 
whole into bauiUan; strain it, and addto itahare, a roasted 
fowl^ and a dnck ; then, affaîn^ a quantity of beetroot liqnor. 
Let it boil a quarter of an iiour, strain tne bowUon afresh, 
add a i&w whites of eggs beaten up with a little water : 
boil it up and strain it again ; eut up the boiled yiands, and 
serve them with the bouUlan gamished with morels, onions, 
slices of beef intermixed with celery and sprijzs of parsley, 
the whole stewed beforehand ; together witn fennely broiled 
saasages, and balls of godiveau, 

BEETBOOT JUICB. 

Wash and scrape some beetroots ; eut them into four parts 
lengthwise, and put them into a pot, which fill with warm 
water and keep at a gentle beat three or four days, when 
the juîce will hâve acquired an agreeable, tart taste. The 
beet may afterwards be employed for various uses. It is eut 
intostrips which are added to the barszez, This soup can 
be madewith much less méat than directed in the last 
receipt, and will be barszez if it merely contain the juice of 
beetroot. 

SOBBBL SOUP. 

Wash and chop some sorrel ; fry it in butter or fat, pour 
over it some sour milk curds and bomUon^ as well as some 
beaten eggs, and warm the whole. 

ALMOND SOUP À LA MONTAGNB. 

Beat two handsfîil of almonds blanched in a mortar, 
adding ^radually three pints of milk ; then boil the whole, 
and stram it. Sweeten it with sugar, rubbed on the peel of 
a lemon. Pour half of this botàUon over some toasted 
bread. Beat up ei^ht yolks of eg^, to a froth, with 
chocolaté, and with it make a pyramid or mountain upon 
the soup. 

MARINADBD CUCUMBEBS. 

Put some green cucumbers of middle siie, to dry tweuty- 
four hours in a warm place. Prépare a cask which bas 



MMtetdirMèWiMi tfiêbtr^ieiiiiM; «dECMUibê hélt^ 
and pat into the cask a layer of caeoiilbén, theA û la^tf ot' 
cfaopped fenndy and kavM of tho ebeiry-troe with «onander 
aeed dîehtly croslied. Pour in some sait and water wliich 
iMs htmeà ànd oooled* eoop«r np thè etelt, fttid jSiit ît xft a 
oool )AM;e Ml two {ilectt of wood! if neeéMar^, ffl tfp wldi 
Mtd iMtttf that hiw boîled, tarn It everjr day, and take off 
iliê noold) if any bè fMtned on the top. in twô ot tfii^ 
lAOBihft) open It, take ont MM of Ûsb nitirttd%, ftnd 6CV6I' it 
atftln witb iNNml and a Weight, tt «tu^ Jmte/, page 174. 
Tm wnter nnirt not be rety Sut, M in Bome caâès^ bt^ul k 
tfd«kod in it at tftlJe. 

< GoCttubéfS thttt pi9pêïfSAy ftrt KfViËn M & AofS éPcêMtè 
at tli6 tia>ltt Of ri6h and poor, ffefougftont Poland; indeed» 
Ihey «fe nâ gttienlly Mten «8 pottttœft urê in Ëaj^and. 

H0B8I&>BADI8H. 

Hone-radîfih is much osed in Poland, scraped, and eooked 
M dMiti&Hi, lidékfflied With the beftten yolks of ^(gs, E pincb 
df flotai', and fiavoni«d with natttieg. Or, it nay be tnised 
wfth milk tviï&iy ittstead of water, toid ebopped abhdndd* 

(Ste thé CfétiiUiH tBtfSiptf paffê 27S.) 



CutMmê létt Of beef into véiy diin sIleM: sprinkle Hkem 
with Halt^ aiid beat thetti, to flatten thent. M<ike a fotce- 
méat of boiled beef, sausage-meat, parsley, and lennm-peéi 
chopped findy ; thi«e eggs^ 0OIM bfead-cnunb soaked in 
milk and drained^ and a little cordled milk., Spnaui 
somé of this forcemeat on ea<îh sUce of bee^ whiah roQ up 
ànd tie, and put into a stewpan with a bay-lea^ lamon-peel| 
onion stuck with cloves, peppercoms, ginger, houulon, 
vinegar, and Wilié ; oovar h np^ ftnd let it étew ; when half 
dosa, add a rouie ; whêA qnite donè^ stxlîn the faitcê^ ftbd 
serve it wîlh the roUed filicee, untied^ 

AiTOttf:^ 2rA^. 

Mince Bome dreseed méat, and make itinte fiattencd baUs ; 
§et them to brown in the oven on a buttered bakûï^ tia* Pat 
intd a stewpan some choppëd bacon and a layer of the baUa^ 
then a layer of sliced potatoes, fried in butter of anchovies^ 
and 8o on; add Some hâmUon; finish the stewins wm 
etoéen above and below, and sertè the zm^y oh Tartar 
taace. 
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non AViL âttssÂiiDfii. 

Put on tiie spit, and half roast, a BÎrloin or âllet of beef^ 
bastmg it well ; squeeze the juice from twelve middle-«aed 
onions ; add to it some cramb of bread, one pound of fîresli 
butter, sait and pepper ; make a raux^ and pour tbe whole 
to it, addîng some bouiUan. Simmer it for ûyt minute ; 
add to it the roast méat ctit itito sftîces, and finldh the Cook» 
ing ; straia the sauce, tiiieken it with tbe yolks of threé 
cgg8, and serve it widi the slices dressed fôund the dish» 

tiiXÉft M fiEfiy If AlttlTADÊS. 

Rub a fiUet of beef widi sait, and Wave U foiat hours ; 
then pot it for threé daya into a marinade made of vinegar, 
wine, and Wattr, ili e^^ piitf ; oniou Btack with cloves, 
a bay-leaf) some basd, sbces of l^non, savory, thyme, 
juniper-berrîes, and ging^; boil the wbolô together, a&d 
poirf it oyer the ôllet ; toU thé marinade daily, find pour if 
over Ûke beef ; lard it With fillets of tochôvy, and place it 
over the fire in a dmMèref on sUoe» of bac<«^ with a little 
of the marinade ; cover it with slices of bacon and paper. 
Fi'ecjtrenûy moisten it Wtth the iMtrinétde and miik curds. 
When done, make a èauce with two «poonâfnl of flour étSstted 
into Mme eurdled milk, soiné of Hbé imirinade, butter, and 
chopped anchoyies; stew the sauee, êtlftSA it, add sOâie 
capers, and serve it with the Met. 

Put into a stewpan some pièces of véal, with buttef , sait, 
slices of lemon, a bay-leaf, and à littlé bouillon^ àt watâr ; 
stew it a quarter of an hour ; make a roux, piit in the Ve&l, 
and add some slices of cucombar ; finish at a sentie fire with 
botUUan, and a dash of vinegar; strain tne sauce, and 
serre. 

Ufia OV TBJ.L LA^BDfiD WIT^ GUaVLAD IfIXKé 

Beat and clear a leg of veal of its skia afid âînéWS ; 
lard it with fat bacon, put it into a pan, ând poui* over it a 
good glass of vinegar which bas been boiled a quai'tér of an 
nour with salt^ pepper, <^ve, a bay^leaf, some slices of 
lemon, and taragon ; leave it to marinade for an hour. Put 
it mto a boîler with some buttef ; then pour over it half the 
marinade f t, little bamUan, a pint and half of cutdled milk ; 
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a roux separatdy made ; some shalots cbopped fineiy, and 
the alice oî lemon and bay-leaf fh>m the marinade ; 8tew till 
tender, and strain the sauce, adding to it a Httle sogar en 
carameL 

CAPON WITH APPI.ES. 

Lay on a large and firm sheet of paper, some thin slices 
of bacon, lemon, onions, and carrots, with sait, p^per, 
spice, and clovea ; on thèse lay a capon, and wrap round it 
t£e paper and the ingrédients ; tie it up firmly, spit and 
foast it. Peel ten or twelve apples, wmch stew with six 
ofunces of sugar rubbed over the peel of two oranges; 
add the juice of the oranges, stew it into a compôtey and 
aerre it with the capon taken out of the paper. 

OHOUCBOUTB, IN TWBNTT-POUB HOURS. 

Put some shred cabbaee into a pan, and sprinkle them 
with the seeds of fennel, cununin, a few juniper^berries, 
and sait ; add a little vinegar, and set the whole in a stove. 

HOT SALAD OF RED CABBAOE. 

Shred a red cabbage into long strips ; melt some bacon 
or goose-fieit, which season with vin^ar, sait, and pepper; 
warm them, and put in the cabbage ; and mix in two yolKS of 
eggs just before serving. 

KI.nSKIS OF FRISD MEAT. 

Chop up fineiy the lean of fresh pork, and mix with it 
some bread soaked in wine and drained!, some lemon-peel, sait, 
and pepper : of thèse make some small fiattened bafis, which 
cover with bread-crumbs, and fry. 

KLUSKIS, Oa PASTB PELLETS. 

Make a rather thick paste of flour, bot water, and eggs 
a little warmed, some yeast, sait and sugar : put it in ahot 
place to make it rise, and with the fingers break off some 
nièces to make into pellets, which leave to rise also. Then 
bou them m sait and water, brush them over with browned 
butter, and serve. 

KLUSKIS WITH CREAM-GHEESE. 

«-cneese, nutmeg, sait, sugar, crumb of bread, and 
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sonne cream, and make this into balls with floar ; boil them 
in sait and water, drain them, brush them over with browued 
butter, and serve. 

PIKB WITH OABBAGE. 

Boil a pîke in sait and water ; and a cabbage in water ; 
wh6a they are cold, bone the fish ; butter a stewpan, and 
sprinkle it with bread-crumbs ; put into it a layer of cabbage, 
uen a layer of the fish, and se on, seasoning every layer 
wiih pepper and sait, and finishing with a laver of cabbage 
and butter ; stew with fire above and beneatn, and live cin- 
ders at the sides ; tum it ont into a dish, and serve. 

BUOK-WHEAT PUDDING. 

Half boîl some meal of buck-wheat, with some bacon ; 
then eut up the bacoiTand its rind into small dice, season it 
with tiL3^e, parsley, and pepper ; mix the whole, stuff it 
into pigs' giits, and fini^ oooking in the remainder of the 
bauiÙon ; when done, take ont the puddings, and broil them 
just befbre serving. 

MBLSZFEYZ AU CHOU. 

Make a thick paste with two handsful of flour, some 
water, two eggs, a little melted butter, and sait ) and leave 
it. Put into Doiling water the hearts of two white cabbages, 
chop them finely, and stew them with pepper and sait; 
let them cool ) and then mis in five eggs, two spoonsful of 
curdled milk, and a little nutmeg. Spread ont the paste 
very thinlv and lengthwise, dress on it some small heaps of 
caboage, iolà up the paste, trim it into several smsJl m- 
goîesy and finish as directed atpage 229. 

POTATOES 1 LA POLONAISE. 

Peel some potatoes, boil them in water and sait ; eut them 
into thick slices, and serve them with white caper-sauce; 
or with gherkins eut into small dice, as a substitate for 
eapers. 

PIBOSKI 8BBNIKIS, OB PIBOSKI AU FROMAGE. 

Mix two pounds of cream-cheese with three quarters of 
a pound of the crumb of bread, six beaten eggs, one ounce 
ofsugar, a little cream, four ounces of currants, a little 
nutmeg, and sait, and as much fiour as is necessary to make 
the whole balls, whichflatten and fry in butter or hogs' lard^ 

u 



S90 POLI8H COOKSRT. 

VALESNIKIS^ (POLISH FANGAKBS.) 

Beat up eight eggs, and mix tbem with s pint and a haM 
of milk or cream, two aunces of mdted firesh butteTy some 
grated natmeg, lemon-peel rasped upon loaf sugar, a little 
sait, and ten ounoes ot fiour^ and make the -whole inte a 
smooth batter. Put into a firyin^-pan a litde butter or hogfi' 
lard, and when it boîls, pour m Bome of tbe battcvi and 
sprinkle in a few currants; frv nieely, and spiûkle the 
pancake with Bugar, roll it witb a two-pronged fork, and 
serve it as hot as possible. 

NALBSNIKIS AUX OOMPirURES, 

Make the pancakes as directed in the last receipt^and when 
cooly spread upon them any kind of marmalade and some small 
pièces of butter ; place them one upon another in a mould^ 
mto wbich pour a sauce made of the yolks of seven eggs^ 
two whites beaten to a froth, a pint of milk, and sugar ; set 
them to bake slowly in the oven or Dutch oven^ or with a 
sheet-iron eouvercley with fire above and beneaài ; tum up 
the mould on the dish, and when taken ont, serve them 
one by one in the plates. 

Or, You raay roll thèse pancakes when spread over with 
jelly, tnen eut them into sbces. which unroll into strips; and 
put them into the mould Hkc macaroni, witii the above 
sauce. 

OINGERBREAD. 

Melt over the fire some honey with moist sugar, and skim it ; 
add someblanched andsplitalmonds, pounded cloves, nutm^^ 
pepper, ginger, and candied lemon-peel eut into stripe ; mix 
and knead them witb as much flour as is necessary for a 
thick paste ; form it into nuis, on a sheet : bake them in the 
oven, and when done, brush them over with water and honey. 

BABKA. 

Beat up eiffht eggs in two quarts of milk and tbe jnice 
of a lemon, which make into a cheese, and drain and press 
it ; mix it with some crumb of bread, soaked in cream, and 
well squeezed ; add ten ounces of butter, and the yolks of 
twenty eggs. Continue to mix the whole for three quarters 
of an hour, always stirrin? in the same direction, from right 
to left, or firom left to right, without changing. Then add 
some beaten cream cheese, four ounces of cbopped alm(mds, 
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sud twdre whites of eggs beaten to a fireth. Pour the mix- 
ture gradually into a buttered mould, leaving room for the 
paste to lise. Set it in an oven, and when baked, tum it ont 
«f ihè moald, and powder it plentifully with sugar. The 
mouM, in Poland, is made very high and narrow ; and the 
paste ÎB made to lap over, and mils on one sîde, so that the 
eake looks like a good old woman hanging her head. Thence 
the name^ babkoj old woman, It is likewise the origin of 
the baba of French pastry-cooks. 

BABKA, WITH OUBBLBB MILK. 

Beat up the yolks of sixteen eggs in three pints of curdled 
mîlk, with two spoonsful of flour, as much sugar, and the 
peel of a lemon, chopped ; mix the whole, and add the 
whites of twelve e^gs beaten to a firoth : set it in the oven 
in a buttered moiua, and when baked, tum it out, and 
sprinkle it with sugar. 

BABKA, WITH PLUMS. 

Scald sixty fine ripe plums, so as easily to take off their 
skins ; take out also the stones ; boil the plums with sugar 
and wine, with a little lemon-peel in it. Mix the yolks of 
twelve eggs with sugar, two ounces of chopped almonds, 
half a pound of butter mixed with a little flour, and roUed 
on the table, eight spoonsful of bread-crumbs, me whites of 
six eçgs beaten to a froth, and the plums when cooled. 
Fmish habka as in the preceding receipt. 

Babka is a dish eminently PoUsh ; and there are made 
more than an hundred sorts of it, with ail kinds of fruit, 
vegetables, and fish. ^^ 

BLACK MEAT. 

By black méat is understood the flesh of rodmck, deer, 
wUd boar, and bear, We hâve already spoken of roebuck 
and wild boar. {See page IIS.) 

The deer may be similarly dressed ; the chine, fillet, and 
cutlets bdng mostly eaten. 

The flank of a young, fat bear is savoury and délicate, 
when kept to make it tender. The bear should be caught 
before the winter season, as in the spring he will become 
lean, from having passed the winter without much food. 

The bear is much used in the north of Europe, and the 
the steak of the bear is excellent eating. The Alps, the 

u2 




ihe Atiasy (in Algeiia,) wHao ianmk Ibanoe 
wîdi bear hams; the other parts eatea, are ihe fillet, tbe 
dune, and the cntletB. 

TOUNG BEAB l-UL-MODK. 

Take a yoimg bear, bone it, and leave it a foiiai%lit 
to bang, or even a month if tbe weatber pomil : beat it 
well, a^ cook it ISce beef à-la-modey at lent eight boors, 
at a gentle fire. Tbat 10 tiie sniest metbod of makîng a 
good use of it. The young bear ehonld be served with 
strong seasonîng. 

BOASTBD BEAB. 

Trim the ham orfillet, (it haying been well beaten and 
kept,) mb it with sait and a Uttle saltpetre, aad panr wet 
it a marinade^ thus made ;— -pat into a stewpan over the fire 
a litde butter, some bacon in dice, shalots, garUc, aad cairots, 
chopped up ; and some parsley, cloves, peppercoms^ tbyme, a 
bay-teaf, balsil, sage, and savory ; pour in a bottle of white 
wine, and leave the ingrédients for twenty-four honrs. Pat 
the joint on the spit, wrapped in a strong pièce of buttered 
paper, tied up, and coveiW with a thin paste made of floor 
and water : roast it an hour or two, according to the size. 
When half done, make a hole in the paper, to pour in a ^lass 
of the marinade ; and stop it up again with paste. Make 
a roux, and add to it some bouillon^ good red wine, a portioa 
of the marinade^ and a little Cayenne pepper ; reduee % 
and serve it in a gauceboat, along with the ham, basted with 
its own gravy. 

BEAB STEAK. 

Prépare it like the preceding, and put it into eipapUhie, 
like the envelope of roast «méat; and serve it with the same 
sauce. 



RUSSIAN COOKERY. 

We hâve collected but few Rassiaa dishea, as they aie oot 
of much importance or interest. In the prmcipel towns ai 
Husua, entertainments, as well as the oïdinary meals, aie 
made up of French and Bnglish cookery. The mîddle 
classes mostly consome pigs and geose, amokài ; as well w 
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pîckled fish, beetrootSy and eucnmbers ; ehaucrouie ; paste 
sied ÎB lard, or eooee-fitt ; and iarinaceous soupe fermented 
to addity. The Kussians are no longer a nation of knightly 
liyers, but a raoe of beings who ^' eat to live." 

EUSSIAN SOUPS. 

Take one pound of the fiUet of beef, the same of veal, 
and of leaa ham ; eut them into dice and remove the gristle ; 
put them into a atewpan with four ounces of butter, some 
salty pepper, and nutmeg, and half a bottle of Madeira or 
some good white wine, with half a glass of brandy ; reduce 
it orer a moderate fire, add some water, and stew it four 
hoors ; jnst before servin^, add a pinch of chopped fennel, 
sixW button oniona> and sixty small carrots stewed in butter, 
wita grayy or ^ontâern* 

QtJKNàFBS. 

Mix a pint of flour with the yolks of six eggs, and two 
whites, some houilhny grated nutmee, and pepper. Boil 
soioe houiJlon^ and put into it a small ckasert spoonM of this 
paste or butter, wmch should form a round or oval bail. 
Let it stew half an hour, and then serve in the soup. 

6AU0B BKRAGÉB. 

Beat the yolks of six hard-boiled eggs^ moistening them 
with fiTe spoonsful of oil ; mix hi six pmiento berries, a 
pinch of samron, some sait and pepper, and three spoonsAil 
of yinegar ; make the whole into tkpuréCf and serve it in a 
saucebcMkt. 



GOTHIC, OR ANCIENT FRENCH COOKERY. 

A rich inhabitant of Brittany bas reproached the Editer 
of this work for not havinff inaerted an article on the art of 
Mrvmg vp a Peaeoeh ; aading, that, in certain houses and 
fiurms, this bird is bred for omament ; and that, consequentiy, 
an opportunity sometimes occurs of eating a young peacock ; 
that a fowl so remarkable ousht to be servèd in a manner 
worthy of the occasion ; and that everybody not having at 
fais disposai a historical librarv wherein he might find the 
necessary instructions on that nead. the Editer waa bound to 
anticipate and gratify the wisbes ot amateurs. 
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We have, therefore, for tJik purpoee, examined several old 
worksy and even ancient manuBcripts, and hâve foundnot 
ouly an account of the mode of serving apeacock^ but also 
of the celebrated sauce cameUney fonnerly of nearly nniver- 
sal use ; as well as the sauce de trahesin, the gcuimafrêe, 
thekypocrasy and the hydromel^ ail equaJly celebrated în 
their way. 

We hâve collected thèse receipts, less for iheîr domestic 
utilîty, than to give a faint îdea of the cookery ofowr onces- 
tors, which. moreoyer, is precisely the cookeiy still muse în 
Spain and Germany. 

Mix together ail sorts of viands, a great nnmber of spices, 
rose-water, an abundance of meat-gravy, pepper, and sngar, 
and you hâve the secret of ancient cookery. 

Now that so many châteaux and houses are fnmîshed and 
decorated after the styles of the Middle^ OothiCy and BmÊtl, 
ageSi so may their contemporary dishes be served in vessels 
made of the ware of Palissy and Limoges, which may aiH 
propriately be crowned by the celebrated pcum revétur, the 
carver of which ought to be no other than a king, a pnoce, 
or a knight of distinguished valour, or eminent wortlu 

8A.nCB OAUELINE. 

Toast some slices of bread, and soak ihem in a atewpaa 
orer the fire, with red wine and yinegar, cinnamon and 
spice ; set them to cool on a plate, and then strain the sauce. 
This sauce, when well covered np, will keep seven or eight 
davs. It was formerly served wiûi roast méats, and was very 
celebrated. 

SAUCE TRAHESIN. 

Fry some chopped onion with fat bacon, and then add 
some toasted breEui in bouillon^ mixed with red wîne and 
yinegar, in which cinnamon bas been infused twenty-liofir 
hours or more. Add some mustard, spice, and *^a gteat 
abundance of sugar^^ says a receipt printed more tfaui 
three hnndred years ago. 

OAUMAFRÉB. 

Chop np half a roast W of mutton and season it as a 
hash, addin^ some choppea onions. Cut tibe remaînder of 
the mutton mto pièces the size of a walnut ; stew them like 
a hash^ and serve. 
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GAUMAFRÉB 1 LA MUSCOYITB. 

Hemove the skin and sinews from a leg of mutton ; eut 
the méat îato pièces the sîze of a walnut, and lard them half 
with jimcon and ham ; pat them over the fire in a stewpan 
with half a glass of oiî, sait, pepper, and a hunch of mixed 
herbs. When they are warm, pour in a pînt of brandy, 
wMch set light to, and keep stirring tiU the fliune is extin- 
guished ; aad some grayy, cullis, mushrooms, trufflee, or 
whatever you like ; let them stew gently ; when done, take 
off the ùd, and put in the iuice of a lemon, and serve. 
Instead of oil, you may use Dutter; and roasted chestnuts 
may be served between the pièces of mutton, and the sauce 
over the whole. 

TOURIFAS. 

Parboil în water some bacon eut into small dice; and 
drain them. Put into a stewpan some lard or butter, and a 
handful of veir small dice of lean ham ; beat them over a 
gentle fire ; add mushrooms, truffles, (if you like,) parsley, 
chives, the whole chopped up, and a pinch of flour ; moîsten 
them with gravy, put m the dice of bacon, with pepper, and 
spice ; make the sauce thick, and let it sinmier ; take it off 
the fire, add the mice of a lemon, and let it cool. Toast 
some thin slices of bread, three fingers' broad and four long, 
ttad cover each with the above ragoût ; soak them in beaten 
egg, cover them with bread-crumbs, ùj them of a good 
colour in lard ; and serve them very bot. 

PAON, (PEACOCK,) REVÊTU. 

Instead of plucking the bird, take off the skin with the 
peatest care, so that the feathers do not get detached, or 
broken. - Stuff it with what you like ; as, truffles, &t livers, 
livers of fowls, ht bacon, sait, spice, thyme, a bay-leaf and 

Wrap the claws and head in several folds of cloth, and 
enyelope the body in buttered paper. The head and claws, 
'whîch Project at the two ends must be basted with water 
during the cooking to préserve them, and^especiaUy the tuffc. 
Before taking it off the spit, brown it by removing the 
paper. When cold, place it on a wooden trencher, in the 
middle of which is nxed a wooden skewer, which should 
penetrate the body of the bird, to keep it upright : arrange 
the claws and feathers in a natural manner, and the lui 



like a fan, snpported willi wire. The dish shoold be gaimalied 
wîth parsley, and flowere of white mallow, and bonge. 

No ordinary cook ean properly place a peaooek on tàe 
table. Tbis glorions oeremotiT was reflenred in the tîmes of 
chivaliy, for the lad^ moet dîstîngaished by h» lank or 
beauty. She carried it, amidst inspiring mnsiey and plaeed 
it, at the commencement of the renasty before the master of 
the honse, or person of the lùghest consideratîon. At a 
nuptial feast, the peacock was eerved by the maid of hononr^ 
and plaeed before the bride. 

HTPOORA8. 

Pat înto an earthen pan a bottle of good red or white 
wine, three quarters of a pound of pounded sugar, a little 
cinnamon, pimento, sliced ginger, twelve doves, two blades 
of mace, and a sliced reinette apple ; leave it to setde till the 
sugar is dissolvedy and strain itseyeraltimesthrough abag, 
in which von bave put a dozen sweet almonds, pounded, bat 
not peelea. 

HTBROMBI.. 

Boil eight pinti of water, and one 6f good honev, tiD 
reduced half ; then add a glass of brandy. ThÎB hyoromd 
wiU keep ten or twelye years. 



BOMESTIC RECEIPT9. 



RULES FOR BOASTIN6 AND BHOIIJlfQ MSAT8. 

The first care ougfat to be to proportion the heat of tiw 
fire to the kînd of méat. 

. Beef and tnutton require a briak fire^ Yet the cookin^ 
of thèse ought not to be hurried, and the fire ahould be 
eradually let down. The joints should not be left, bot 
basted often, in which tiiere need be no fear of wasting Ûit 
&t. 

Pour înto the dripping-pan or Dutch oven, half a glin 
of bouillon, or water^ with a pinch of sait, and baste the 
Joint with it 
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The time nécessary for roasting dépends on taste^ accord- 
ingly as the méat is liked well done, or nnderdone. 

Veal requires a lower fire ; it shoold be basted with butter 
rather than ftit. Never serve veal uuderdone ; since nothing 
is more unwholesome, or disagreeable^ particularly the kid- 
Bey part. To insure this b^g done 8u£Biciently, prick it 
with a knitting-needle in the more fleshy part ; drive it to 
to the bone, and see if the çravy that eseapes by tbe aperture 
is limpid and bloody. If me latter, leave llie joint sometime 
lonffer on tbe spit ; but do not repeat tbe experiment use- 
lessTy : for, bowever fine the needle may be, the injury to the 
joint produced by each pricking will be considérable. When 
veal b^ns to smoke, it is done. 

Lamb should be roasted like fowl. 
^ Nothing is more insipid than a fowl dried by the fire until 
it bas lost aU its juice ; and this will be the case if it be put 
down to a brisk me, like beef or mutton. 

To prevent this, wrap the fowl in buttered or oiled paper; 
whether it be turkev, capanyfat hen, or puUet, Just oefore 
it is done, take off the paper, sprinkle the fowl with sait, and 
brown it in a few minutes at a brisk fire. It is only requisite 
to give the fowl a nice colour, and render it crisp, as well 
a» the slices with which it is larded. This précaution, (a 
very simple one,) will enable you to flatter both tbe eye and 
the taste. 

Geese and ducks may, on account of theîr ihicker ikin, 
be put down to a brisk fire ; when done, the steam will 
escape troxa the bird in jets. 

Spit leverets and young rabbits witbout paper ; but lard 
them with thin slices of l»con, placed very near each other. 

Partridge and quaU are dressed in the same way as fowl. 

The wliole art of broiling méat, especially beef and mut- 
ton, dépends on having a very brisk but clear fire ; by wbich 
means aie gravy will be preserved and concentrated. Care 
should be taken that they be not done too much, or dried up, 
or turned more than once. 

For ail kinds of roast méats, the précise moment to take 
them off the spit is when you see tne gravy escaping, and 
tbe méat sending forth jets of steam. 

We subjoin a table of the time for roastîngeach joint, 
always supposing there to be a good fire. In a Dutch oven, 
the time required wiU be less thim on the spit. 
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Beef, weighing 10 Ibs. 2k hoan. 

Ditto „ 5 Ibs. .. .. 11 » 

Matton, (leg or shoulder) 6 Ibs. 1 1 m 

Ditto 4 Ibs. 1 „ 

liunb, qoarter (yery yoimg,) 1 »» 

Ditto, a leg .. | „ 

Veal or pork 4 Ibs. . . 2 », 

Ditto 2 Ibs. .. U ,, 

Sacking pig, large 2} „ 

Ditto, small 2 ,» 

Veikison 8 to 10 Ibs. .. 2 ,, 

Ditto 4 Ibs. .. In 

Hsre, large. • U ** 

XxsTeret •.••••..•■.••..• f ^ 

Rabbiti large • \ ,$ 

Ditto, emaS I u 

Turkey, large l{ t* 

Ditto, midcUe eize l ,» 

Ditto, small f „ 

Follet and capon, large 1 „ 

Ditto, middlmg | ,» 

Cbicken .^..... } m 

Goose, large li »» 

Goose, small 1 »» 

Duck, large f m 

Ditto, small • ) »i 

Pheasant f tf 

Pigeon i t, 

Yoimg partridge * »> 

Woocbock. if fiit I f» 

Ditto, lean | »» 

Larks,larded 20 minutes. 

TO PBErARE A FOWL FOR COOKING. 

If a fowl be dressed immediately it is killed, or a few boun 
after, whatever précautions may bîe taken in roasting or boil- 
ing, it will be impossible to serve it tender and délicate. 
Hence, a fowl sbould be killed, at least, the evening before 
it is required for dinner; and if for supper, it shoold be 
lûlled early in the mominéy if not the nieht before. If you 
are taken by surprise, and bave not haa time to let it get 
tender by keeping, soak it in boiling water, and pluck it as 
•oon as you can hold your hands in the water. 

Another way of rendering fowl and cbicken tender Î8 by 
™""g the fowl swallow a spoonful of vinegar, a minute 
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TO MAKB AN OLB FOWL TENDBR. 

Put ît to soak in cold mcter for twenty-four hours, with 
some handsfiil of ashes : then wash, pluck, and draw the 
fowl, and wait twenty-four hours longer ; ûe it up and boil 
it a quarter of an hour. Then take out the fowl, lard, and 
spit it ; when half done, baste it with butter. 

MABINABB FOB BASTIN6 ROAST MBATS. 

Ghop up some fat bacon with a head of garlic, and a 
pinch of parsley ; add sait, pepper, a spoonful of yinegar, 
and four spoonsful of oil ; and beat up the whole. 

TO KBBP MBAT. 

The foUowing table shows the time that méat may remain 
exposed to the air without spoiling, in a cool place, where 
no insect can get to it: 

Iq Sommer. In Winter. 

Venison 4 days, . . 8 days. 

WUd-boar 6 .. 10 

Hare 3 ..6 

Rabbit 2 ..4 

Pheasant 4 .. 10 

Yomig fat pullet 4 . . 10 

Heath-cock 6 ..14 

Partridge 2 .. 6 to 8 

Beef and Pork 3 . . 6 

Mutton 3 .. 6 

Veal and Lamb 2 . . 4 

Turkey, Duck, Goose 2 ..6 

Capon S . . 6 

Chickens 2 . . 4 

Oldhen 3 ..6 

Yonng Pigeons 2 .. 4 

When the weather is moist or rainy, the above must be 
kept a few days less. 

TO KBBP MBAT FRBSH DUBINO SXTHMBR. 

Hanç fresh méat, without letdng it touch anything, either 
in a ceUar or pantry, that, if possible, bas no opening except 
to the north ; and surround the joint with a cloth supported 
by a hoop, to keep off the blow-Hies. But first, and as soon 
as the méat is brought from the butcher's, inspect it well and 
dean it carefully, in case the fiy may bave already got to it« 
Thus, méat may be kept in good condition for three days 
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ia summer. Then eut the remainder of the joint into days' 
sortions ; stew each separately, until llie &t swinis a litUe, 
for an hoor at most ; then take the saucepan off the fire, with 
the méat and bouiUany cany them into the pantry, and eover 
them carefuUy. Be sure not to pnt in sait at this first boil- 
ing. For use, take every day one of the portions thnspre- 
pmd ; take off the ht, &alt the méat and bouUlon. uid finish 
the dreasîng. By this means, méat may be kept âtth 
throuehoiit the hottest weather. 

Veu and mutton, wrapped in a cloth, may be kept serend 
days ; then stew a little in butter the veéd that you in- 
tend for the spit, put it into a pan, and coYer it doeely. 
Mutton should be boiled a short tune, then stewed closely m 
its own bomUanf and well covered. Neither veal nor mutton 
in this préparation, should be salted. By thèse précautions, 
thèse two kinds of méat may be kept fresh for seyeral days 
longer than otberwise ; when wanted for use, sait and dr^ 
them in the usual manner. 

Another method consists solely in coverine the méats with 
cnrdled milk, which will not at ail injure the saTOiir of the 
méats, and will préserve it eight or ten da3^. 

Or, wrap the méat, fowl, or game, lightly în a eloth; 
place them to the north, well buried in coal-dust or braise, 
and tbey will keep a long time, in spite of the heat and 
damp. 

Or, inclose the méat in a tin box, solder the lid, gîve it 
half an hour's boiling in the bain-marie and keep it in a cod 
I>lace. This method, discovered by Appert^ îs much pne- 
tised in preserving méat for shipping. 

TO RXMOTE THE BAD TASTB FBOM MEATS FA& GOKS. 

Put them into boiling water, and when they are nearly 
ready to be skimmed, teke one or two pièces of ooal, kindle 
them, and when they are buming, throw them into liie Ixûl- 
ing water that contains the méat. As soon as the coal is 
eztinguished, take it out, and serve the méat. 

If bauUIan is beginning to set stale or sour, boil it np, 
and throw into it a uve c<^, which will sweeten it. 

TO MAKB MEATS TBNDBB. 

Before putting each pièce of méat, as beef, mutton, or 
v^, on the spit or into the pot, beat them with a wooden 
roUer. This is the great secret of rendering méats délicate 
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and tender ; but, in moet houses, ibis simple process la un- 
known or neglected. 

TO GITE TRA.X. THE TASTE OF TUNNY, TO BE SERYBD AS ▲ 

HOBS d'œUYEE. 

Take a fillet of Teal. eut it into slices, and throw them 
into boiling water, in wnich youhave put some bay-leaTes, 
and some sait that has been used to sait cod, berrings, or any 
other fish. When the méat has soaked two houis in tfae 
above pickle, drain it well, sprinkle it asain with salt^ well 
poundêd, aad beat it till aie sait has weU penetrated ; then 
put înto a pan some salted anchovies, place the fillet upon 
them^ and fiU up ihe pan with good oil. 

TO GITE MUTTON THE TASTE OF ROEBUCK. 

Take a leg of mutton, made very tender hj hangiuff, lard 
it like 9L fricandeau f and put it into a pan with a handful of 
jimiper-berries and a pinch of melilot ; pour over it a stronff 
marinade in which tnere is a ffood deal of yinegar ; let it 
marinade five or six days, and drain it ; put it on the spit 
or gridiron, and serve it with a sauce poivrade. 

TO SALT MUTTON. 

If it be a leg, bone it. Put it into a pan, and pour over 
it a marinadcy made of oil, yinegar, ssilt, pepper, garlic, 
onion, thyme, a bay-leaf, and parsley. Let it marinade 
three days, and roast it on the spit, or stew it. 

To GIYE PORK THE TASTE AND APPEARANCE OF WILD- 

BOAR. 

Put some young pork to marinade eight days in ihe fol- 
lowing ingreoients : sliced onions, shalots, cloves of garlic, 
bay-leaves, cloves, small sage, juniper-bemes, basil, thyme, 
melilot, mint, the green shell of walnuts, (either fresn or 
pickled in sait,) ha&water, and half strong yinegar. 

TO CURE TAINTED FISH. 

Boil ihe fish in plenty of water, in which put one-fourth 
yinegar, some sait, and some powdered cluurcoal tied in 
linen : liiis wiU remoye the bad taste of méat as well as fiah. 

TO KEEP EGGS FRESH ALL THE WINTER. 

From the lôth of August to the lôth of September, is the 
best season for eggs, tecause the fowls then peck in the 
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fidds; dming thîs interval, take the esg9 daîly, îmme- 
dlfttely brush them over with olive oil, and then put Ûœm on 
a table to dry. When one side is diy^ tom them, ao as to 
àrv ihe other : then put them into a box in layen, inth 
ashes or bran oetween them, and coyer them with a smûlar 
layer. Close the box tightiyy the principle of this pkn of 
presenration being the entire exclusion of air. Do not take 
them ont until the moment they are wanted ; and if for boO- 
ing in the shdl, soak them two hours in cold water. Or, 
towardfl the end of October, take a dozen of laying hens, put 
them into the hen-house ; feed them entirely on buck-wheat, 
and, in the momii^ a paste of pounded hemp-seed, iu which 
is mixed a very nttie berley-meal, and a pièce of brick 
pounded and sifted through a sieve. This food warms them 
80 as to cause them to lay every day ; but, thenceforth, the 
the fowls will only be fit for âittening. 

TO PBESBBYE SGGS AS GOOB AS NEW-LAID. 

The same day on which the eggs are laid, or at least a 
very few dajs afterwards, boil them in hot water as if about 
to eat them m the shell ; take them out, mark them with the 
day of the month, in order to eat them according to their 
âge, and then pack them in a dry and cold place. They will 
thus keep several months, without undergoing the least 
altération. 

TO KEEP BUTTER. 

Put thirty pounds of butter into a clean boiler, with four 
cloves, two bay-leaves, and two onions ; set it on a slow &e 
for three hours, without skimming it ; when it is very clear 
and thin, take it ofP the fire and let it settle an hour ; ihen 
skim it, and pour it gently into some stone pots : set them in 
the cellar ; when cold, cover them with paper and slate. 

The following method is much used m Burgundy. Pot 
the butter into a boiler, and set it over a slow fire ; as it 
melts, take it out with a large spoon, put it into pots, and 
cover it with sait water. 

TO SALT BUTTEB. 

Wash the butter several times ip get ail the milk firom it; 
take two pounds of it at a time, s{iread it out on a table with 
a roller, like paste, of the thickness of a finger ; throw over 
it a moderate quantitv of sait ; roU up the butter in three or 
four folds, and knead it again till it is well mixed with the 
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sait ; continue this process two pounds at a tîme, nntil ail is 
mixed ; put it, as it is done, înto yery clean atone pots, and 
press it closely in. When the pots are full, take some sait, 
dissolved in a little water, and put it over the outside of the 
pots ; set them in the cellar to keep, and cover them in the 
same way as melted butter. 

TO KEEP BirTTER FRESH ONE OR TWO WEBKS. 

Fill a stone jar with butter to within an inch of the top ; 
reverse the jar and place it upon a plate : having poured 
in some water to the depth of an inch, which renew every 
day. Take out the butter as you want it, accordingly tum 
up the jar, and pour in water as before. 

TO STORE BUTTER. 

Appert's method of preserving butter is as foUows : — 

Take six pounds of new butter, wash it, and dry it in a 
white cloth ; put it into bottles in small pièces, unti) they are 
yery nearly fiîled to the neck. Cork them up well, put the 
botUes in a bain-marie to the boiling-point ; extinsuish the 
lire, and take out the bottles when the water is cold ; and in 
six months henee, this butter will be as fresh as on the day it 
was prepared. When wanted for use, take the butter from 
the bottles with a small wooden spatula, rather ilat and 
hooked at the end. Throw the butter into cold water, and 
wash and beat it in several waters until the last is yery 
clear. 

Oîls, lard, the fat of fowls, as well as ail kitchen fat, may 
also be prepared as aboyé. 

Another method is to mix and reduce to yery fine powder, 
one part of sugar, one of purified saltpetre, and two of 
yery pure sea-^t ; as soon as the butter is perfectly dry, 
knead it with this composition in the proportion of one ounce 
to one pound, and put itimmediately into pots, in which press 
it closely down. Then tie the pots oyer with a white cloth 
and bladder; or a second cloth rubbed with fresh butter, 
which will equally serye to exclude the air. If the butter 
sink, melt at a gentle fire a little more butter, and with it 
fill up the pots. Sprinkle oyer it a small quanti^ of the 
salting mixture, and again tie oyer the pots, which should 
not be opened until the moment the butter is wanted. Butter 
prepared in this manner will keep for seyeral years: but 
it will not be good till about a fortnight after the opéra- 
tion. 
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Certain precaatîoiis ahoold be attended to when die pote 
are opened, in order that the butter may not spoil : this the 
topy and whateyer touehes the skies of the pot, shoald be 
lemoved, as the part the most likely to become rancid ; ^hen, 
if ail the butter in the same pot is not likely to be used in a 
short time, it is requisite always to coyer it carefnUy, éee the 
top part will soon spoil. Or, this may be prevented by coTer- 
ing the wbole surface of the butter with sait and water, which 
protectB it from contact with the air. 

FAT VOB FBTINO. 

The best ht for fiyin^ is supplied by that of beef-kidoeys, 
chopped finely and m^ted, and improyed by boiling and 
danfying it Put it on the fire in a pot, let it boil, sum it, 
and draw it off clear. 

This fat is préférable to hogs' lard, which is apt to soûen 
the paste, to swell, to froth, and boil over into the fire, 
whicn renders it very daneerous. Oil also possesses the latter 
diefect, but it does not sonea the paste. Melted butter bas 
abnost the same inconyenience, besides that of being uneco- 
nomical. 

Whenyon wish to make a fry, warm sorae fieit in the frying- 
pan : wet your fin^er, and shake it over the fry : if it 
cracide and rdect tne water, it is at the proper heat. For 
frying fish, hold it by the head, and dip aie end of the tail 
intoiUie fry ; if^ in a second of time, this «nd become erisp, 
let go the fish, which take care to tum when half doue. 

Preyionsly, howeyer, the ûah should be gutted, scakd and 
deaned ; and when it is of a middling aize, eut into slieeB 
and floured. 

When the fish is firied, set it to drain of its îàt on a cloth, 
and serye it sprinkled with fine sait. 

OEBMAK FUT. 

Sprinkle with flour the articles to be firied; then bmsh 
them oyer with the yolk of egg, and sprinkle them with 
bread-crumbs ; put them into finesh lard, so that they be only 
half coyered ; fiy them, and tum them, to give them a good 
colour on both sides. 

BBEAD-CRUMBS FOR CUTLETS, PIGB' FEBT, 
CHIGKENS, ETC. 

Cut ofiT the crumb of a stale loaf, break it with the hands, 
put it into a clean cloth, and rub it in order to crush it ; sift it 
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through a fine cullender, and add to it sait/ pepper, and 
porsley, chopped finely. Melt a pièce of butter, and dip in 
It the cutletB or other articles, put thon into the bread-cmmbs 
and turn them about bo that they be weU coveied ; sprinkle 
them with sait and pepper, and tiien broil or fry them. You 
Bwnise oil inBtead of butter. 

Or, season, and beat un two or three eggs, aa if for an 
omelette : dip in the articles, and then put tnem into the pan 
which contams the bread-crumbs ; place them on a stewpan 
lid sprinkled with bread-crumbs, and slip tiiem altogether 
mto the fry when very hot. 

DOUBLE BBBAD-OBUMBINO. 

Hayîng crumhed the articles to be fried, put the yolks of 
three eggs into a plate with a little sait : melt some butter 
and pour it warm over the yolks, stirring it so that it may 
tWcken; dip in the articles already once crumbed, cover 
tbem well with the mixture, put them again into bread- 
crumbs, and broil or fry them. 

TO KBEP YBGBTABLBS. 

Iloots, such as carrots, tumips, and celery, are preserved 
fresh in cellars. They should be ^athered at a dry time. 
Cut off the leaves to within an inch of the root, then range 
tbem alongside of each other, somewhat inclined in a kind 
of trench or furrow made in sand. Multiply thèse trenches 
80 that each row or bed of roots be separated from another 
by a layer of sand an inch or two thick. The place where 
tney are kept should be sheltered from frost and damp, which 
might rot the vegetables. 

Cahhages and savovs are preserved in sand, in trenches, 
the same as roots. If there be not room to bury them in 
tliat manner, suspend them from the ceiling, the root upper- 
most, in a dry place secure from the frost ; or lay them on 
some boards. 

As to caidiflowers, the hard part îs that which keeps best, 
g^thered in IVovember, and even later if there be no fear of 
^t. What is most important for keeping is, that they be 
free from damp, ^thered at a dry time, and the leaves 
^3*immed to the head ; hang them from the ceiling in a place 
secure from frost, but where fresh air can be let in ; they 
should also be sheltered from the rays of the sun, which would 
^rn the head green. A cellar is not a good place for them 
^i it be very deep, and fresh air cannot 1^ admitted. Cauli- 

X 
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flowers may , by Ihe above meâiody be kept in good conditioii 
till ApriL Gardeners préserve them a]so hy ]&cmg them on 
planks, bot the soccess of that plan is mach less certain; 
becanse, the air not circiilatîiiff sdl rmind them, the damp 
causes them to rot. Preserved canlîflowers droop and lose 
nearly a qaarter of their sabstanoe, bat their fiavonr k not 
alteied by it ; and their freshnesa may be renewed by steeping 
the stalk in water after cutting away alitHe of it, andslitdng 
it. Tlie dry leaf-stalks should be taken off when neoeasary. 

piCKUiro nr brinb. 

ArtidiokeM. Choose the fineat, and prépaie them as for 
cooking ; soak them in boiling water, so that the choke may 
be easify taken ont ; sprinkle the inside with fine sait ; then 
phice them in stone jars, which fill ap with water, adding a 
good handfnl of sait. Nezt day, change this water, for 
nesh, in which put three or four handsfbl of sait, with balf 
a pint of yin^ar ; then cover them with a layer of melted 
botter to exdnde tiie air firom them. Before nsing them, in 
order to remove the taste of the pickle, soak them in warm 
water, and boil them in plenty of water. 

Frineh beans. {green haricot >) Choose beans raîsed 
for grey seed, as more tender when they are of a middling 
size ; pick withont breaking them, taking off mereiy the 
ends ; then blanch them, taking care not to let them boil 
too mach, in order that they may neither loose their firmness 
nor their greenness ; drain them, and pat them in stone jars 
containing three quarts, without pressing them too mach, 
that they may soak in the water, adding to each jar a handfol 
of sait ; next day throw away the water and replace it by a 
pickle composed of two-thirds of water, and one third of 
yinegar ; and aeason it with three or foar laj^ handsfolof sait 
Ck)ver them with a layer of melted butter. In Uûs manner, 
beans préserve ail their taste and freshness till the spring. 

Cucumbers. Peel large cacombers, take ont their seeds, 
eut them into qaarters ; blanch them in boiling water; take 
ont those that are not sound, and firm ; pat the finest in 
pickle just mentioned, and proceed as for artichokes. 

Before osing them, wash them three or four times in warm 
water, to remove the taste of the pickle. 

Beet-Toot should be treated in the same manner. 

Endive requires spécial care. Pick and wash it well) 
throw it into boiling water, and tum it till it is parboîled ; 
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then throw ît into fîresh water, and drain it weU. Next put 
it into stone jars, and leave it for twenty-four hours, in 
vHght brine or pickle. Then change the pickle for stron? 
brine ; and cover the endive with melted butter^ not oil, 
which is apt to spoil the deiicacy of vegetables. 

Sorrel may be mixed wjth beet^ chervily and paràley. 
Gather and cnop thèse vegetables very finely, and put them 
into a sauccpan of boiling water, set them on the fire, and stir 
them continually. When the sorrel begins to thicken, sait, 
and taste it. W hen sufficiently done, which is known by 
its holding no longer any water, put it into stone jars, and 
leave it to cool, before covering it with butter. If, when 
the sorrel is cold, there be any water at the top, the sorrel 
is not sufficiently donc, and it should then be set over the 
fire again, else it will spoil. An essentiaï point in the pre- 
serving of sorrel is to cover it well with butter, half an inch 
thick. 

Windsor heans are best preserved by stringin^ and drying 
them in the air ; then they are only good to mi^e purée of ; 
being tough when eaten whole. 

PIGKLINO IN VINEGAR. 

Among the vegetables pickled in vinegar, are capers, 
nasturtium buds, bigarreau cherries, small onions, small 
carrotSy the size of half the little finger, the young ears of 
maize, etc. Ail that is requisite is to soak tnem in strong 
brine, and then to pour on them boiling vinegar, adding 
sone taragon, samphire, and garlic. 

GREEN AND SOUND GHERKINS. 

Take ten pounds of gherkins ; clean them well ; eut ofF 
the ends of the stalks, and put them into an earthen pan, witli 
two handsful of sait, whicn mix thoroughly with the gher» 
kins ; let them stand twenty-four hours ; and then drain the 
water from them. Next, pour upon them boiling white 
vine^r, cover them very carefully, and leave them twenty- 
four nours. Then pour off the vinegar into a saucepan, and 
put it on a very brisk fire ; when it boils, throw in the 
gherkins, and just as they begin to boil, stir them about 
well, and in five minutes, they will be of a fine green 
colour ; put them into jars ; add samphire, taragon, whole 
aUspice, and pepper, small onions, and garlic ; fill up the 
jars with vinegar, and tie them over with bladder. 

X 2 
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TO KXBP YSRJT7ICB VOB SAUCES. 

Take ont the seeds firom some nnrîpe grapes, and beat the 
latter with a little sait in a mortar ; squeeze them through 
a cloth, and strain the juice throngh a bag seyeral limes, 
untîl it aoqnires the deamess of pure water. Yerjuice thus 
darified wîll not, howerer, keep of itself ; to insore this, 
pat it into bottles prepaied wi^ sulphnr. Hâve a large 
stopper made so as to fit ail the bottles ; affix to this stopper 
a wiie which reaches half way down the inside of the 
bottle, and tenninating in a hook; put on this hook a 
eotton-wick dipped in sulphnr, light it and put it into the 
bottles one alter another, and wnen they are filled with 
vapour, cork tiiem yery quickly. Uneork them ; pour in 
the yerjuice, re-stop the bottles carefully, and stow them 
away in the cellar. 

TO PBESERYE TOMATAS. 

Grather the tomatas when very ripe, and put them in a 
pipkin on the fire, when they will give out a quantity of liquor ; 
diain them dry, put them into a stewpan and crash them 
into a sort of maimalade, which put into yery small pots, 
and coyer carefuUy. 

APPBRT'S mode OP PRESERyiNG yEGETABl4£S AND 

FRUITS. 

The seyeral articles should be put into wide-mouthed 
^lass bottles. What contributes mainly to their préservation 
18 the bottles being completely made air-tight, by using the 
finest corks, perfectly dry. 

The bottles being thus corked, put them into a saucepan ; 
fill it with cold water, and set it on the fire, and boil âne 
bottled articles in this boÂn'-marUy accordin^ly as direeted 
hereafter. Then remoye the saucepan from me fire, and let 
it get almost cold before taking ont the bottles. Dip the 
corks in pitoh or resin, and put the bottles in the cellar. 

Another metiiod of excluding the air, is to coyer the 
bottles, before boiling, with cernent and cloth well-tied. 
This cément is composed of slacked-lime and soft cheese 
mixed to a paste. 

To ayoid any breakage that the beat of the haiti'-marie 
mieht produce, it is necessary only to fill the bottles to 
vrithin two inches of the necks, and not eyen so high if the 
bottle contain only liquid. 
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The articles to be preserved ought to be gathered in the 
fiill season^ that they may be neither too green and watery, 
nor too dry ; they snould, also, be quite fresh. In wet 
seasons, vegetables require a quarter of an hour less boiling 
in the bain-marie than in dry seasons. 

TEGETABLES. 

Green peas should be of middle growth, as the very 
young ones are watery. If the weather be cold and 
damp, an hour and a half is sufficient for the bainr 
marie ; and two hours if the season be hot and dry. 

WiTidsor beans should be large and broad, and fuUy ripe. 
They must be gathered verjr young if you wish to préserve the 
pody and a little older if without the pod. In order to make 
them retain their whiteness, throw tnem into the bottle as 
you gather them, and give an hour's boiling to those with 
the pods, and an hour and a half to those without. 

French beans require boiling an hour and a half. 

Dried wkite beans. Two hours' boiling is necessary. 

Asparaaus. Prépare them as for cooking and blanching ; 
put mem mto jars, with the tops downward. Those à petits 
pois should be put into bottles. When drained, stop the 
bottles, and give them one boiling only. 

Artichokes whole, Choose some middle-sized artichokes, 
and blanch them after taking off the outer leaves. Put then^ 
into jars, and boil them an hour. 

Artichokes in quarters. Choose some large artichokes, 
and eut them up, taking ont the choke, and outer leaves ; 
when blanched and drained, set them on the fire in a stew- 
pan with butter ; add sait and fine herbs, and half cook 
them. Then put them into jars, and boil them half an hour. 

CauUflowers, When gathered and trimmed, blanch and 
drain them, and boil them half an hour. 

Spinaehj endive, sorrel, Uttuce, beet, chervïl and chives, 
when prepared, and dressed without seasoning, should be 
pat into bottles and boiled a quarter of an hour. 

Truffles, Wash, peel, and bottle them whole, or in pièces, 
with the peelings, and boil them an hour. They will keep 
two or three years 

When the vegetables are wanted for use, to get them out 
of the bottles, hll the latter with warm water ; then wash 
them with hotter water, and drain them. 
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FRUITS. 

Appert recommends preserving themwithout sngar: but 
this method is less certain than with sugar, and ît is alwajs 
necessary to add sngar to firuit before they are eaten ; while 
it has been proved that the more sugar put to firaits, thé 
more effectually they are preserved with aU their fragrance. 

Fruits are liable to diminish in size by boiling, to Iffeakinto 
pièces and leave a space in the bottle ; in this case, Appert 
directs that they be nlled up with the following." — 

Take some of the same kind of fruit as that bottled, and 
braise it ; strain the juice, and with it fill the bottles. 

Frait should not be too ripe ; and do not take cither that 
which ripens at the beginning of the season^ nor that at the 
end. 

Fruits are more generally preserved than kitchen regeta- 
bles ; hence housekeepers naye paid more attention to the 
former. They hâve found the above method to be a great 
saviii^ of sugar, whilst it préserves the natural flavour of 
the fruit, which is apt to be lost in mtarmalades and 
jelliee. 

The Juice of MoreUo ckerries is used to colour varions 
préparations of fruits ; for example, strawberries preserved 
au hairi'-marie, Gather the cherries very ripe, take them off the 
stalks, put them into a copper pan, cover them, and set them 
over a slow fîre ; drain them in a sieve, in order to coUect the 
juice, and press the remainder, after taking away the stones. 
This juice is preserved like that of carrants, as below. 

Currants, Take out the seeds and heap them close in the 
bottles, mixing half a pound of powdered sugar with each 
bottle. 

Currant-juice is preserved, after having fermented two 
or three days in the cellar, and then filtered through paper. 
It may be rendered more agreeable by rasping the peel of a 
lemon over the sugar before pounding it. 

CurranUjuice, framboise. Mix together one pound of 
cherries, haïf a pound of raspberries, and two and a half of 
currants freed from seeds ; crush the whole, and let it stand 
two days in the cellar. Drain it in a cuUender, filter the 
juice through paper, and bottle it immediately. 

Cherries, Choose some fine large and ripe cherries, such 
as the Montmorency, Cut off half the stalks, and botâe the 
cherries with four ounces of powdered sugar to each bottle. 

Maspberries, Choose those that are not very ripe, that 
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they may not be crushed ; and put four ounces of powdered 
sugar to each bottle. 

ne cannot too much recommend those persoiis who hâve 
raspberries in large quantities, to préserve them in this man» 
ner, as they wili be found of very great resource for the 
seasons in which fruit is generally scarce. 

Among other things, rtispberry vinegar may be made from 
them 5 (JSee pajfe 204.) 

Strawberry-juice. Crush the fruit, and strain it through 
a sieve ; add the juice of half a lemon, and half a pound of 
sugar, to one pound of strawberries. This syrup is used for 
makin^ ices, which may be coloured with the juice of Mo- 
relia cnerries. 

ApricotSy peaches, plums. Choose the fruit at the middle 
point of ripeness, eut them asunder, and take out the stones ; 
crack a portion of Uiem^ blanch the kernels, as well as some 
bitter almonds, and add them to the fruit, with four ounces of 
powdered sug^ar to each bottle. Espalier apricots are useless 
for préserves, Peaches, caUed the gross-migrumne and 
calande are the best for preserving. 

Pears, chestnuts. Ont the pears into quarters, and take 
out the pips ; put four ounces of sugar to each bottle. Slightly 
eut the skin of chestnuts to roast them. Keep them in the 
skin if you wsh to serve them out of season, grilled, and 
upon a napkin. 

Méat and fish are not difficult to prépare. Cut the 
roast méat into strips, or hash them, and put them in the 
bcUn-marief in bottles or jars. Méat and fish should be only 
half or three quarters donc by boiling an hour in the bain" 
marie. 

ANOTHBR METHOD OF PRESERVING OREEN PSAS. 

Put two quarts of peas into a stewpan, with three quarters 
of a pound of powdered sugar, and stir them continually 
over a gentle fire ; take them out and put them on a sheet of 
papier placed on a sieve tumed upside down, under which put 
some hot ashes, and renew the same, until the peas be dried. 
When they are perfectly dry, put them into paper bags, and 
hong them in a dry place. When wanted for use, throw 
them into some rather hot water, and leave them twenty- 
four hours to soften ; they will then be almost as green and 
as good as in summer» 
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TO KEEP FBUIT OM THB TREE. 

Fruits wîll only ripen qnickly by the access of air, heat^ 
and light ; by depriymg âiem of tnese three agents, we can 
retard theîr matuiity} and conseqaently, préserve them a 
long time. For this porpoee, the growing fruit on tbe trees 
should be indosed in a box, and sheltered from the frost ; 
and it may be requisite to cover the case wilà straw-niatting. 
The fruit should not be close together^ and such as is bc^- 
ning to spoil, should be careAuly removed. Pat the mier 
fruits separately in paper ba^, tie them up in such a manner 
as entirely to ezclude the air, and hang them from the ceil-> 
ing. The chasselas pear is preserved in this manner, by 
tuspending it with the stalk downward. It is necessary to 
gather it with great care. It may also be very well preserved 
without an envelope in drawers,. or in a very dry cdlar. 

PRBSEBVATION OF FRUITS. 

{From the Calendrier du Bon Cultivateur, par Mathehi dé 

J)amb€ule.) 

Portable Fruitbrt. — ^There is scarcely a farm-house 
to be found where there is a place set apart for storing fruits; 
and, in the ordinary construction of rural habitations, it be* 
cornes almost an impossibility to keep fruit from the dépré- 
dations of rats ana mice. This inconvenience bas beai 
remedied by the following method, which we can confidently 
recommend : — Make some deal cases of moderately thicK 
board, and in the middle of each of the four sides, ûx by 
means of nails, near the upper edges, some pièces of wood or 
ledges, which nave two uses : first, they serve as handles, and 
next as a stay for keeping the cases ezactly in their position, 
wheu they are piled onc upon the other ; for this purpose 
the ledges ought to be made somewhat thinner inside, at 
the part which projects beyond the height of the case, so that 
the upper case may stand predsely on the edges of the under 
one, witiiout heing pressed by the aide of the ledges. Each 
case being then filed with pears, apples, grapes, &c.y they 
are piled one on the other, each one serving as a cover to the 
under one. The upper case is alone closed, either by an 
empty case, or by a lid. Each case should be about thiee 
incues deep, which will be most convenient for pears or 
apples ^ but, for smaller fruits, the cases need not be ao deep. 
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Each case shovld be of such a size as to be Conyeniently 
handled by one person ; ît should also be made to hold a 
hundred butter pears, or ban-^hretiens, 

Fruits may be preserved sound in thèse cases : they should 
not, however, be packed very closely in the cases^ except 
when they are entirely free from moisture ; since, if too close, 
evaporation can no longer take place. 

Fruits shut up in thèse cases are much less exposed to frost 
than when they lie uncovered on shelves ; and, unless the 
place where they are preserved be exposed to very sharp 
irosts, it will be easy to protect the n*ait from them, by 
covering the piles wiâi old mattrasses, blankets, &c. If the 
frost become very intense, the wfaole store of fruit may be 
instantly removed to a warmer place, without much trouble 
or injury, or disturbing the fruits. 

PRUNES. 

Take some fine ripe and sound St. Catherine plums, lay 
them one by one on some wattles, and put them inta a glacK 
oven, after the bread has been drawn ; leave them until the 
oven be heated afresh, and before putting them in back again, 
tum them one by one ; repeat this three or four times, ac- 
cordingly as the plums are more or less dried. When you 
think they are sufficiently donc, expose them for some time 
in a dry and airy place ; then put them in layers, with a few 
bay-leaves between them, into boxes lined with white paper. 
If you do not bake your bread at home, and warm the oven 
on purpose for the prunes, do it only every three days, and 
let the beat be very gentle. 

BRIED PEARS. 

Take 100 russelet pears, nearly ripe, peel them, take off 
the ends of the stalks, throw them as they are pared into a pan 
fuU of cold water; place it over the fire, and let it boil 
sently; as the pears become soft, take them out with a 
skimmer and throw them into cold water ; then drain them 
on a napkin ; melt in the pan two pounds of sugar with three 
pints of water ; boil it, skim it, Hne the bottom of the pan 
with pears, give them one boilinç only, take them out ; then 
put other pears in the syrup, until they are ail well imbued 
with it ; let them cool and lay them on wattles, the stalks 
upwards, and flatten without crushing them ; put them into 
the oven when the bread is drawn ; when the oven is cold, 
take out the pears, soak them in the cold syrup, replace them 
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on the wattles, and repeat this four tîmes ; then lay the pean 
in boxes, with a sheet of paper between eveiy two rows. 
Keep them in a dry place. The remainder of the syrop 
will serve for fruits wiui brandy, compotes, &;c. 

TO PRESBBYE KIDNEY-BEANS FOB PUBEE. 

Take some firesh-gathered kidney-beans in pod; blanch 
them, 80 as to sheli them, and pnt them to dry in the snn, 
spreading them on napkins, and keep them in bags. (On 
no account set them in the oven to hasten their dryinff.) 

To make marée of them, put two or three handsfm into a 
very open cioth ; boil them in three pints of water, which 
keep fiÛed up during the boiling, uninterruptedly, for two 
hours ; then take them ont of the doth, and drain them a few 
minutes. Fricassée tiiem with sait, two ounces of fireah 
butter, two spoonsful of mllk or cream, and a pinch of 
chopped parsley, if you like. This purée is likc a cream, 
free from the acridity that kidney-beiems always bave when 
cooked with their pods ; and it is a most wholesome dish, even 
for weak stomachs. If they be blanched as they are wanted 
for use, the purée will be sôll more délicate than that which 
is kept for the winter. The same process is employed for 
other kinds of beans* 

TO PBEPABE POTATO FLOUB. 

Take some mealy potatoes, wash them well in several 
waters, so that there remain on them not the smallest par- 
tide of earth ; rasp them oyer a pan of water until the yessel 
be full of rasped potatoes ; the flour will sink to the bottom, 
and the useless parts float on the top ; pour off the water and 
set the ilour to dry ; when it is dried, crush it and pass it 
throuffh a fine sieve. This flour is lighter that that of wheat ; 
to which it is préférable for makin^ bouillie for cbildren, and 
strong soup for convalescents. It is employed in pastry, 
especially for maldng excellent biscuits. In cookery, it is an 
advantageous substitute for wheaten flour. 

VINEGAB. 

The simplest method of insuring good vinegar, is to get a 
barrel made to hold from thirty to forty quarts. Then boil 
two quarts of excellent vinegar, red and white, pour it into 
the barrel, stop the bung hole, and roU it well about. Half 
fin it with French wine of a good quality, and leave it a 
week in a warm place. At the end of that time, boil two more 
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qaaarts of vinegar, pour it into the barrel ; and fiU it up with 
wine and set it by, but not in the cellar, as tkat would spoil 
it. The yînegar may be used in a month ; but it will im- 
prove and acquire strength by keepinç. Put into the barrel 
a small wooden cock, within an mcn of the bottom ; stop 
the bunghole only with straw, and every time you draw any 
vinegar, put in an equal quantity of wine ; but never use for 
this purpose ropy or damaged wme. If the vinegar be made 
of white wine, take great care to use only such wine as will 
keep, and particularly that it be not muddy, else you will 
lose ail Vour vinegar. If any circumstance should oblige 
you to draw off a great quantity at a time, and when you 
hâve again filled the barrel, you perceive that the vinegar is 
poor and weak, buy two quarts of the best quality, boil it, 
and add it. For fîfteen years, a barrel of vinegar has thus 
been kept, and found to unprove from year to year. 

VINEGAB FOB SALADS. 

Put at the bottom of a stone jar two handsfid of taragon j 
half a handful of Indian cresses, as much chervil, with some 
young leaves of pimpernel, and two cloves of garlic. Cover 
them with vinegar, and let them infuse for a week; then 
draw off the liquor clear, and bottle it. 

MUSTABD. 

Put on a plate an ounce of very fînely powdered mustard 
with two pinches of sait, pour in half a glass of vinegar, mix 
them with a wooden spoon, leave the mixture twenty-foup 
hours, and then it will be fit for use. If you wish to season 
it highly, beat a pinch of taragon leaves, of Indian cress, 
and a clove of garlick, which mix with the mustard as above ; 
or mix with it some taragon vinegar^ or the essence of 
anchovies, page 67. 

CLABIPIED HONEY, A SUBSTITUTE FOB SUGAB. 

To clarify a pound of honey, mix with it a pint of water ; 
boil it on a gentle fire, and skim it ; if it boil too strongly, 
throw in a spoonful of water to slacken the boiling, but only 
^as little as possible ; when it no longer requires skimming, 
throw in a live coal and a well-toasted slice of bread ; in five 
minutes, take them out with the skimmer, being careM to 
leave no particle of them behind. Continue the boiling until 
the honey sticks to the ôngers. This syrup will be greatly 
improved by filtering it tmrough paper, just before taking 
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oot the ooal ; then finish the boOing. Clarified boney m^y 
be Qsed instead of sagar in moet cas». It contains more 
or lesB saccharine raatter, according to the qoality of the 
hcney . A ponnd and a half of tiiis symp is an average sab- 
sdtnte for a ponnd of sngar. 

COFFKE. 

Bum the coffee of a fine deep brown coloor, withoat being 
black; a sbeet-»iron bumer is best: howercr, an iron 
skillet or saucepan may aiso be used. For six cups of coffee, 
measnre six fuU cups of water, which pat into a coffee-pot, 
and set on the fire ; when the water boîls, pat in a littie 
isioj^lass and six heaped dessert spoonsfol of powdered 
conee ; stir it continatdly, and take it off the fire two or 
three times, to stay the boiling. Lastly , take it off, pat to it a 
cap of cold water, and leaye it to settie for half an hom ; 
draw it off dear, and warm it ap irithoat boiling, in order to 
serve it bot. To serve it â 2a crème, or au ïaU^ put half a 
cop of coffee more for each cap of watpx. While the coffee 
is settling, boil the milk, and then put to it the quantity of 
café à r eau, according to your taste. (See at page 9, the 
new coffee-pot, and the method of making coffee wiàiout 
boiling water.) 

TO PRBVEirr MILK BOIUKG OYSB. 

To an ordinary stewpan, add a very wide ledge or border 
made somewhat like a large funnel, and deep enougb to hold 
as much liquid as is coutained in the stewpan. Fill 
the stewpan only with milk, which, on boiling, will 
rise into the ledge, and therc be cooled suffîciently to 
prevent boiling over. 

CHOCOLATE. 

Chocolaté should be boiled in water^ if you wîsh to re- 
tain its original flavour. Do not grate it, but eut the 
quantity for each cup into three or four pièces. To an ounce 
of chocolaté put one ouuce and a half of boiling water, boil 
it over a brisk fire, and reduce it to a third ; put this third 
into good cream, but do not boil it again. It is useless to 
stir it more than two or three times during the boiling. 
Chocolatés which contain any farina and much sugar, are 
heavy and unwholesome. 
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BAVAROISE 1 l'eau. 

Make an infusion of tea, which sweeten with syrup of 
capillaire or Bugar, and add to it a little orange-flower 
water. 

BAVAROISE AU LAIT. 

This is made like bavaroise à VeaUy except that to only 
half the infusion of tea, add an equal quantity of milk. 

LAIT DE POULE. 

Mix the yolks of two eggs with one ounce of powdered 
sagar, and some orange-flower water, until the eggs whiten ; 
pour in a glass of hot water^ and boil up the mixture. 

SELTZER WATER WITH APPARATUS. 

Seltzer water is much used ; but it would be still more 
employed, if it could be çenerally procured at the same price 
as in aie country where it is obtained in its natural state. 

In truth, it may be made by introducing into a bottle of 
water two substances which act in a few minutes ; but this 
water is îoi from being sufficiently gaseous, and besides, the 
tartaric add and the bi-carbonate of soda, which are thus 
introduced into the water, we must, also, drink a quarter of 
an ounce of salts, which hâve a médicinal effect, différent 
from that of natural Seltzer water which is charged with 
gas only. 

The Seltzer water of the manufacturers is charged with 
gas by means of a complicated and very costly mechauical 
apparatus. 

There is, however, to be purchased in Paris, a simple 
apparatus, for about a pound sterling, which may be 
used without inconvenience by any inexperienced person. 

This apparatus, caUed gazoyène, is the invention of M. 
Borit, (who has patented the same^) rue Notre-de- 
Nazareth, 29. 

HOT CLOSET. 

At the Exhibition of the products of industry, in Paris, 
in 1844, there was exhibited an ingénions contrivance for 
warming, which merits explanation. 

This apparatus, invented by M. Fessard, occupîes the cor- 
ner of the kitchen stove, or chimney, from which it is heated 
by a pipe. It is composed of a box of sheet-iron, in which 
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are sevenJ shelves. The heated air is receîved from a pipe 
or flue, into the lower part of the closet, which it traverses 
thron^hoat, until having reached the top, ît escapes ; not 
untîl it has warmed, in its course, tenfold aie number of sor- 
£BLces that an ordinary pipe does, which is so far an economical 
distribution of heat. 

The dishes, plates, cloth, and drink for înTalîds, are kept 
on thèse shelves, without any trouble or expense of wannin^, 
at the proper degree of heat, with the saving of as much 
coal as might be used to keep up the fire of several stoves to 
produce me same resuit. A small vessel of water should 
be placed in the lower part. 

TO MEND CHINA AKD EABTHEKWARE. 

Take four ounces of quick-lime, moisten it gently with 
one ounce and a half of water, and let it dry ; then reduce 
it to a powder, and keep it in a bottle well stopped. When 
y ou hâve anything that requires mending, take alittle cheese 
curd, well drained, and knead it with some of the powdered 
lime, tiU the mixture assumes the consistency of cream. Put 
a little of this cernent upon the edge of one of the pièces ; 
join it to the other, and press them together as firinly as 

Eossible. If you cannot tie the pièces together with string, 
old them together with your hs^ids, until the cernent suffi- 
ciently adhères, If there be several pièces, join one at a 
time, and do not attempt to adjust the ol^ers till that 
one is drv. The thinner the cément is laid upon the edges the 
more e£^tively will the article be joined, 

TO CLEAN PLATE. 

In the best houses, the plate is sometîmes neglected ; yet 
silver contracts verdigris, and requires great care. Every 
week or fortnight, then, wash it well with soap, and after- 
wards rub it over with whitening, mixed with water, and 
when it isdry, take it off witha softbrush. It is well known 
that plate usîed in eating eggs acquires a dark tint, which is 
only ef^ed with difficulty and time ; but this will beprevented 
if it be cleaned immediately after using, by rubbing it with 
soot. When clean, polish it with dry wash leather. Plate- 
powder is préférable to whitening, provided it does not con- 
tain a particle of quicksîlver. 

TABLE KNIVES. 

The cleanîng of knives is commonly neglected: they 
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should be polished every day just before laying the cloth, by 
rubbing them with a cork and dry tripoli, or on a board 
spread with powdered rotten-stone, It is the business of a 
moment, and a good servant will never omit it, 

TO EXTINGUISH A CHIMNBY ON FIRE. 

Throw on the fire in the grate some handsfol of flour of 
sulphur ; or stop the aperture of the chimney with a very 
wet blanket ; and the fiâmes will soon be extlnguished. 

A gun fîred up the chimney will also extinguish the fire. 

If the fire catch the fat in the frying-pan, take it off the 
fire, and the flame will immediately moderate half, and cease 
as it becomes cold. Or, cover the pan at once with a large 
lid. 

If water be thrown into the fiâmes, it will render them 
more violent. 



MANAGEMENT OF WINES. 

YAULTS OR GELLARS. 

The most favourable exposure for a cellar is towards the 
north, which insures the mostequal température. Its depth, 
also, is of importance : if too deep, it is immediately subject 
to th^ influence of the seasons, and expériences varieties of 
température, which are very disadvantageous. For this 
reason, the vent-holes should be shut during hard firosts and 
CTeat beat, to preclude the entry of the cold, or too great 
beat. 

The damp ought to be equalized. Dryness warps casks,. 
and causes the wine to evaporate ; whilst excess of humidity 
occasions mouldîness, and causes the hoops to burst. The 
want of air will also produce the latter effect. 

The cellar destined for wines should not be used for any- 
thing else, the odour or fermentation of which would be inju- 
rions. The cellar should altogether be kept particularly 
neat and clean. 

WINES IN THE WOOD. 

Casks in a cellar should be placed on stands more or less 
elevated, according to the degree of damp. The position of the 
cask on the stand should be perfectly horizontel. It hence 
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results, that the lees setde in the centre, and tbat in drawing 
it off the wine continaes cleai to the end. Between the wall 
and the cask, sufficient space shonld be left to enable you 
wtth a candie to inspect the hinder part. 

Wînes in the wood shonld be very &eqnently examined ; for, 
in a very short space of time, some accident may hapfien. 
Wines snoold be most fireqnently examined about the time 
of the eqoinoxes, as fermentation is then most active, and the 
hoops are most likely to break. Sach accidents are most 
fréquent in damp ceUars, or those too little exposed to the 
air : it is principally the top of the casks and the end near- 
est the wall that require to be inspected. Whenever jou 
perceive that the cask leaks firom the above cause, stop it as 
soon as possible with an iron hoop, or at least wiài a stron^ 
cord, in order to give you time to draw the wine off ; for this 
is the only way of sayinff it. 

In placing on the stand a caak of old wine, of whose sonnd- 
ness you hâve no fear, lay it so that the bnng-hok may 
be on the mde, to avoid evaporation. 

When a leakage is occasioned by a loose staye, apply a 
little ftit to it ; but if that be not enough to stop it, introduce 
a pièce of paper with the point of a knife, and cover it with 
powdered chalk mixed with mdted fat. 

Négligence in the filling of the casks, or permittmg the 
contact of air with the wine, will destroy the bouquet, and 
the snirit by evaporation, so that the wine will beeome vapid 
and flat. 

TO CLABIFY WINES. 

Four whites of eggs generally suffîce for clarifying a cask 
of red wine of about 2^ bottles. Begin by takmg ont two 
or three bottles of the wine, and, in half a Dottle of it, beat 
up the whites of eggs ; theu put a clean stick into the cask, 
throuçh the bung-nole ; stir the wine weU about j take out 
the stick, and pour in the whites of eggs and wine, by rneass 
of a funnel nnced with a little wine, as wdl as Uie veasd 
that contained the eggs, that you may not lose a drop. Stir 
the wine again with the stick; fill the cask, and strîkeit 
with a malle * 




ftf ♦L^^î^*^^ 5 but it would be better to Wait longer, for 
w tue end of two months it will be more limpid. If 3ie firet 
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clarifying be not sufficient, draw the wine <^ into another 
cask, then put ît back again into its own cask^ after rindng 
and sulphuring it ; and clarify it afresh. 

Three whites of eg^ are the quantity to be employed in the 
same manner for clariiymg a half-cask. However, a deep- 
coloured wine will requîre, for a cask, six whites of eggs^ 
and four for a half-casK. 

Isinelass may be employed for red wines, but it is not 
genercdly used for white wmes. Though it is to be obtained 
at the shops read^ for use, we subjoin the manner of pre- 
paring and using it. 

For three quarts, take two drams of isin^lass, as white and 
transparent as possible ; put it into a vessel, with about half a 

flass of the wine that y ou are about to clarify. In six or eight 
ours, add as much more wine ; and, in about twenty-four 
hours add half a bottle of hot water, and mix the whole, to 
dissolve ail the isinglass ; then strain it through a white cloth, 
pressing it strongly, and beat it briskly with an osier-whisk 
for a quarter of an hour, addin^ wine to it gradually until it 
amounts to three quarts ; botUe it, and it may then be kept 
a long while in the cellar. 

A quart of this mixture will be enough for clarifying 
a cask of about two hundred and fifty bottles. When new 
wineSy still liable to fermentation, are to be clarified, it is not 
necessary quite to take out the buug ; but make a hole near 
it to let in air till the effervescence has subsided. But 
old wioes. should be bunged down immediately, as the 
contact of the air, instead of improvin^, will injure,^em. 

Avoid clarifying durinç the blossommg of the vine, and 
while the grapes are tummg colour. 

Wines gathered in bad seasons are extremely difficult to 
clarify. 

When wine has been frozen, it is necessary, before it is 
thawed, to draw off any portion that remauis in a liquid 
State ; a certain quantity only is lost, but what is preservcd 
will be more spintuous, the aqueous portion being that only 
which fireezes, except on occasions of excessive cold. If 
left to thaw, it wiU oecome ill-coloured and weak; it will 
then be necessary to draw it off into a cask sulphured, and 
rinsed with a little brandy, to clarify it after it has settled a 
few days, and then to botàe it. 

TO BIXSE EMPTY CASKS, AKD KBEP THEU TS BEPAIR. 

When you want to make uss of a new cask, first wash it 
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with oold water, and then with a quart of hcS^atg ivater, in 
which iB disfiolyed half a ponnd ot sait. Boll tiie eadi well 
abont, and then pour ont the sait and water ; if yen can 
procnre two quarts of must in fermentation, rinse it vHh 
that; in default of must, two quarts of hot wine will 
serve. 

As soon as a cask is emptied, set it to drain, bam in H a 
brimstone match, bung it up well, and put it in a diy filaoe ; 
it will thus keep a longwhile without contiacting $fxy bad 
smell or taste. 

WIKES IN BOTTLB. 

"Wines are bottled to bringthem to maturity, and to keep 
ibem a considerable time. The great point is to know when 
the wine bas arrived in the cask at the proper degree of 
strength and flavour. In général, fine and light wines may 
be bottled at the end of two or three years ; except ihose of 
Bordeaux, the Dauphiné, and Roussiflon. 

The maturity of wine is ascertained bv tasting : it ought 
not then to be too sweet, nor tart, but of a pure and natural 
flavour. Great care must be taken that a wme be not bottled 
when it is rough and tart, else it will lose neith» of thèse 
badqualities. 

White wines may be bottled sooner than red ; the médium 
tune being a year and eighteen months. It is necessary to 
wait till they bave lost their sweet taste, which may occasion 
fermentation, and break the bottles. 

The cleamess of the wine ^beinff one of the most important 
oljects, it should be endeavoured to be obtained in ail its 
purîty. The température and the weather bave a pariicnlar 
influence over it; and it bas been remarked that wine 
bottled on a fine and dry cold day, is less liable to settle than 
wines bottled in hot or cfamp weather, and during a soutiierly 
wind. Thèse three states of the weather should oe espe^iaSy 
avoided ; for then, either fermentation is gênerai throughout 
nature, or the season is subject to humidity or storms. 

•Though the bottling is a very simule opération, it never- 
theless requires précaution and skilfumess. Pierce the cask 
by means of a centrebit, within two inches of the lower 
notch ; as soon as the wine appears, force in the tap without 
strikiog it, so as not to agitate the lees ; in fixine, it is 
necessary to half open it, that the air contained in it may 
bave vent, otherwise it would pass thrôugh the wine and 
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ditturb it ; draw off s littLe wine, «nd tum the ta]) ; then 
ckar a^^my the small chips produced by the centrebit ; and 
kave the wine to settle for a couple of hours. 
^ ÎV> prevent empty botâes fitmr eofiitractîng a bad taste^ 
maemm at they become empty, and invert them on the 
bottle-rack. 

When yoH want to make use of them agam. rmse them 
whh hiTge diot to detach the lees. Then wash them with 
waler^ it cornes out quite dear. As it is necessary that 
they should be well-draîned before wine is put into them, 
rinse them a few houn beforehand, and tum themi upside 
down on the bottle-rack. 

Fîll the bottles only to within two inches (^the orifice of 
the neck, in order to leave a sufficient space between the 
wine and the oork. 

When the wine be^ms to flow but yery slowly, gently 
ruse Ûie bottom of 3ie càsk. In thia opération, the tap 
should be a little open, that the air it contains may escape. 
If the last bottles drawn off be muddy, put them away by 
themselves; cork them, and leave them to settle, and then 
decant Ihem carefully, to get the wine clear from the sédi- 
ment. 

Choose smooth and pliant cprks, and as little porous as 
possible : it is well to use noue but néw corks,* and of the 
nrst quality for stoppin^ fine, and even ordlnary, winës ; in 
this lutter cas^ they wiU serve several times for those wines 
that are' soon œrunk, if you take care not to pierce the corks 
in drawing them, else they will let the wine escape, or 
let in the air; take care also to keep them in a dry place. 

In order to cork a bottle well, the smaUest end should 
enter the neck with difficulty ; and to render this opération 
the ea^ier, dip it in the wine. The plan of socJdng corks 
twenty-four hours beforehand is bad, inasmuch as l£îe cork, 
beîng Bwollen at the moment it is used, dries after a time, 
and accordbgly, does not completely stop the bottle; 
whereas, if the cork be used dry, it swells by degrees and 
pcrfectly stops it. It should not, when (uriven, go en- 
tirely into the neck of the bottle. 

It is customary to pitch the corks of wine that is to be 
kept some time, to protect them from damp and worm- 
hoies. 

For this purpose, dip the projecting part of the cork and 
the ring of the bottks' neck into the folloyring composition, 
made hot : Two poundi of resin, one pound of Burgundy 

t2 
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pitch, half a pound of yellow wax, or three ounces of snet, 
and a little Venetian red. Set the whole in an iron ladle over 
the fire ; stir it with a wooden spatola, tiU it is ail well melted 
and mized. This quantity is sufiicient to pitch 300 bottles. 
The Venetian red may bîe omitted ; or any other colour 
substituted. 

When the bottles are filled, corked, and pitched, stock them 
in the cellar, in bina formed of brickwork or boards, "whicb 
are conunonly of the length of a lath. Begin by level- 
ling the ground on whicn the pile is to be erectîed, and 
spreading it with a layer of fine sand ; at the bottom, put 
four or nVe oak laths one upon another, so that the neck of 
the bottle projecting over, this may be placed horizontally. 
In laying down eadi bottle, incline the cork a little down- 
ward, in order to soak it, and that no air may remain 
between it and the wine. Let there be a small interval 
between each bottle. Upon the first layer of bottles, place 
a lath, to support the necks of those of the second row, the 
bottoms of ^ich should rest on the laths placed under the 
necks of ^e first in the interrals between each bottle-neck ; 
thus continue to the height of about four feet, which is most 
conyenient if you wish to avoid the breakage of bottles. 

CARE OF BOTTLBD WINES. 

Almost ail wines settle in the bottle in différent ways ; 
the red partîcularly form most deposit, which is c«mposed 
almost wholly of the colouring portion. Fine wines, which 
are kept the longest, produœ also a larder deposit ; but eo 
long as they are not disturbed, it will be useless to decant 
them; this should only be donc when they are wanted for 
table. To insure their cleamess, uncork the bottle as gentlj 
as possible, so as not to disturb the sédiment; empty it 
into a clean bottle or décanter, and stop immediately the 
wine becomes thick. 

TO SBRyB WII7EB AT TABLE. 

Bed wine is generally adopted as a prélude to a meal; but, 
though ordinaire, it must be good. At this period, the wines 
of Lower Burgundy should be seryed: among thèse, 
Maçon takes the first place ; for this, however, may be sub- 
stituted those of Avalon, Coulante, Tonnerre, Vermanton, 
Irancy, Chassagne, Mercurey, and Auxerre, and the Orléans 
wines of first quality, of the erowths of Beaueency, St. 
Bennis, and St.-Ay. ^ 
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Next corne Beaune and Pomard. light Yolnay, the Clos- 
Voueeot, Chambertm^ and Romanée, Langon, Canon, Saint- 
Emifion, &c. To thèse succeed the strong wînes of Rous- 
sillon, and the banks of the Rhône; among which the choice 
lies between those of Jorançon, Grenache, Pic-Pouillie, 
Château-Grille, Côte Rôtie, rErmitage, Saint-Gilles and 
Tavel. 

The white wines now take the i)lace of the redi and 
among those from Bordeaux, the choice lies between Grave, 
Barsac, Se^r, Sauteme, and Médoc ; taking care to bring 
them out o? the cellar an hour before they are wanted, in 
summer ; or to set the bottle for a few minutes in warm water; 
but then, &nd in mènerai, the best plan is to put the wines into 
other bottles or ctecanters, so as to prevent their being^thick. 
Of the Bourgogne wines, the choice lies between Beaune 
and Chablis; me Rhône wines, Condrieux, Saint- Perey, 
and delicious Ermitage, 

At dessert, Champagne fills the fiasses with its silvery 
and sparkling foam. It occupîes neany the half this service, 
in order to anord the greater pleasure to the ladies ; in their 
absence, gourmets prefer the diet-drink of Champagne, Aï, 
Pierry, and Epernay, old, and still. 

The delicious Arbois disputes the palm with Champagne ; 
for the ladies. find in it the sparkling of the impetuous Ai, 
and the sweetness of the Condrieux. 

The ,sweets, (pastry, creams, &c.) next appear, with 
the ligueur wines of Roussillon, Languedoc, of Provence, 
and spain. Rivesalte, Lunel, Grenadie. Malvoisie, Fron- 
tignan, Malaga, Xeres, and Alicante, now emulously into 
the glasses ; confidence and gaiety succeed, and the juice of 
the grai>e unités ail the ^uests in one fratemity. 

Such is, in epitome, uie use of wines at table : we hâve 
not named ail ; but tiie use of those we hâve omitted may 
be inferred from the qualities by which they approximate 
to those that we hâve cited. 
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Almond Cake, SU 

renwenè, 280 
MUk Soup, Italian, S0S 
Sauce, 862 

8oop, à la Montagne^ 285 
Almonds, Pietachloa, and FUberU, 

erisped,844 
▲mbiga, or one oonne Meal, 88 
Aftchory Bmtter, 87 
AochoTiee, Canapé at, 267 

to cliooie aad dnM, 187 
^Menee<rf', 07 
Saladof,167 
AniteCte, to make, 250 
Appert't Mode ot praierTiiig FruiU 

aadYegetablei, 808 
Applee with Butter, 208 

Bloe,208 
Ayple Cake, 228 

CompOte, 286 
Croqoettéi^ 228 
Meringuées, 206 
Pudding, 828 
Seoop, the tin, 18 
Sugar, 844 
Sfrap,854 
Apricot Marmelade, 244 

Faste, 844 
Apricots, Peaches, 8c Plniai, Appert's 

mode of preserving, 811 
Articbokes, Appert^ mode of pre- 
prseenring, 800 
and Asparagus, âauce for, 

170 
nu Oras, 176 
à la Barigoule, 178 
to boil, 176 
broiled,177 
fricassèed, 177 
Med, 177 

Jérusalem, to dress, 104 
«o plckle in Brine, 806 
à la Prorengale, 178 
sautés, 178 
•tnftd, 178 



Articbokes, with sour Grapes, 267 
Aschkuchen-Kugeloffde Dresde, 281 
Asparagus, Appert's mode of pre- 
serving, 800 
with 011, 184 
à la Parmesane, 208 
en petiU Pois, 184 
with whito Sauce, 184 
Tongs, the, 26 
Assiette, 41 
Au-bleu, 41 
Ayoli, 857 
Baba, 281 
Babka, 200 

witheuMled MUk, 201 
with Plums, 281 
Bain-marie deserlbed, 4 

use of the, 41 
Bail for boiling Blce, 12 
Barbel, to choose and dress, U8 

to serve, 88 
Baibenr JeUy, 841 

Syrup, 854 
Barley Sugar, 244 

Barsseï, or Sharp Soup au Bou- 
illon, 285 
Batatas, to drass, 180 
Batter for FHee, 177 

for Pritters, 808 
Pudding, 888 
Bayaroise au lait, 817 
àl'eau, 817 
Beans, Appert* s mode of preserring, 



toboil, 168 

à la Bourge<rfsea 160 

à la Macédoine, 160 

à la Maître d'Hôtel, 160 

French,wlth brownButtor, 170 

French, to plckle in Brine, 806 

au Oras, 170 

au Maigre. 170 

topresenre for Pniée, 814 

eaSatade,171 
Haricots» 160 
red, itewed, 178 
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Wtalto, (hftrieot blaiic), 171 

•a QHm, 171 

à la Maître d'Hotal, 171 

with OraTy, 171 

en Salade, 179 
Wlodtor, a la Poulette, 160 
Windsor, to plekle in Brine, 
807 
Bear, à la mode, yonng, 902 
roasted, 209 
Bteak, 209 
Beef, à la mode, 80 
to carre, 84 
to chooee, 76 
an gratin, 81 
boiled, eold, 77 
bolled, gratin, 77 
boiled, en PvrelUade, 76 
Cowt* Udder, 84 
EotreH^te, 70 
EntfOHrdte, bralied, 70 
Eatre-eôte, in ite own Qn.wf, 

80 
en Miroton, 76 
en Miroton, witb 011, 76 
Fillet of, à la Broebe, 78 
Fillet of, 4 la Chicorée, 78 
Fillet of, aox Croutone, 78 
Fillet of, marinaded, 287 
Fillet of, withMushrooms, 78 
Fillet of, with Tomata-taace, 
Fillet of, to warm up, 78 78 
Hamburg mode of cming, 77 
KidneytySanté in wbite Wine, 

28 
larded and roaeted, 81 
Neat*s Tongue^ i l'ecarlate, 80 
Oz Brainsln blackBattor, 88 
Oz Braini flried, 88 
Oz Brains en Matelote, 82 
Oz Palatee, à la Bretonne, 82 
Oz Palatet, i la Ménagère, 81 
Oi Tail cmmbed, 82 
Oz Taili, en daube, 82 
Oz Taila, à la St.Lambert,89 
Rib, i la Flamande, 70 
Sirloln, to roaet, 77 
Steaks, 70 

Tripe, double, i la Tartare, 88 
Tripe, double, en fricassée de 

poulet, 88 
Tripe, stuiiM, 88 
Vinaigrette of, 77 
and Mtttton, to roast and 

broil, 206, 208 

,. . or Veal, en roulade, 280 

«eat-root, to dress, 180 

to pickle In Brine, 806 

B-i— A Julce, Oerman, 286 

»îiP?' d'Hosties, 871 
'chef, 2Ht 



Bitcnlt, SaToy, 9SS 

en caisse et i la cuillère, 284 
Black Méat, Polish, 201 
Blanc-manger, 218 
Blanching Méat and YegetaUes, 41 
Bleu, or Court Bouillon, for Fifh, 144 
Bouquet of Herbs, 41 
Bordeaux Wines, to serre, SM 
Bottle-stand for Liqueurs, 26 
BoUled Wine, eare of, 824 
Bottling Wine, Season for, 822 
Bouillie ReuTersèe, 211 
Braise, 41 

Braise, or Daube, 66 
Braisiére, 41 
Brandade of Cod, 250 
Brandy, Cherry and Batilla, 248 
Cherry, new metbod, 248 
to preserre Plums, Pesclie^ 
Apricots, and Pears, In, 948 
Bread-cnnnbing, 804, 908 

aad Butter Pudding, 228 
Breakftwt, to serve, 82 
Brlosbes, 289 
Brochettes, or Atelets, 41 
Broil, (hors d'ceuTre) 76 
BroiUng Méat, 206 
Broths, see Boopt 
Brussels Spronts, to dress, 178 
Butter, Anchovy, 67 
Cray FIsh, 67 
curled, 68 
Garlic, 68 
Hasel Not, 68 
Mould, the, 16 
Moulder, tbe, 15 
Syringe, the, 18 
to keep, 802 
to keep f^esh, 808 
Sait, 8ii9 
Store, 808 
Cabbage, a l'Allemande, 172 
with Cream 178 
foroed, 172 
red, larded, 178, 
quartered, 178 
Marinaded, 178 
red, bot, Salad of, 888 
and Savoys, to keep, 806 
i la Viennoise, 881 
Oake, Almond, renversé, 280 
Apple, 228 
common, 228 
Oooseberry, 225 
Weddlng, 224 
small. 280 
Calottes, three, 212 
Calves' Brains, au beurre noir, 08 
fried. 08 
en Matelote, 08 
à la FOttletU, 88 
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Caire** Bttàn», Salad of, 08 
OalTea* Eara, with Cheese, SOS 

fried,05 
CalTCS* Feet, 06 

fried, 06 
à la Poulette, 06 
CalTes' Head, frïed, 05 

au naturel, 04 
en tortue» 06 
Oalres* lights, au blanc, 03 

en matelote, 08 
CalTet' liver, 83, 00. 01 

à la BourgeoiM, 00 
à l'Italienne, 868 
à la poêle, 01 
à la Provengale, SftS 
en papillotee, 01 
grilled, 88 
hashed, 01 
roast, 00 
CalTes* Pluck, with Cnuts, 864 
fried,08 

i la Tinaigrette, 01 
Calves' Tailt, à la Flamande, 04 
i la remolade, 04 
Calves' Tonguee, 06 
Canapé of AncIiOTiee, 867 
Candying Fruits, 847 
Capon an gros sel, 140 
with Apples, 888 
with Rice, 140 
roast, 141 
and Chicken, time for roasting. 



and PuUets, to efaoose, 140 
Capsules for Bottles, 80 
Caramel, or bumt Sngar, 49 
Cardoons au Gratin, 181 
Maigre, 180 
à la Poulette, 181 
au Jus, plus distingues, 

181 
with Orayy, 181 
Catp and Bream, to choose, 160 
to carre, 40 
i la Chambord, 160 
i la Maitre d'Hôtel, 160 
i la ProTengale, 160 
broiled, 160 
fried, 160 
stewed, 160 
stewed, German, 5280 
to rid of muddy taste, 160 
whole, with Wine, 100 
Garrots, i la Flamande, 188 

ila Maitre d'Hôtel, 186 
à la Poulette, 188 
fine Herbs, 188 
fi-ied, 188 
ragoût of, 187 
sugared,806 



Carring, Instructions for, 84 to 40 
Casks, empty, to rinse and keep in 

repair, 881 
Cauliflowers, Appert's mode of pre- 
serring, 800 

to keep, 805 
toboil, 174 
with Cheese, 176 
wlthCream, 175 
Med, 175 
au gratin, 176 
with Gravy, 175 
en Salade, 176 
withTomata sauce, 175 
with White butter, 176 
with White sauce, 174 
Celery en Remolade, 183 
fried, 183 
with OraT7, 188 
Cellar, management of the, 810 
Cernent for China and Earthenware, 

818 
Champagne Nippers, 84 
te drink, 885 
Charlotte of Apples, 805 

Russe aux Pommes, 806 
Russian, 880 
Chausse, or flltering^bag, 43 
Cheese, Cream, 880 

Whfpped Cream, 810 
Sweet, 810 

▼arieties of, in Italy, 861 
Cheesecake, Oerman, 868 

Ramequins, 870 
Charries, to préserve, 848 

whole, à la Vanille, 888 
with Yinegar, 883 
and Cherry-juice, Appert's 
mode of preserving, 810 
Compote, 888 
and Ratafia Brandy, 848 
Soup, 807 
Syrup, 868 
Chestaut Compote, 880 
Orate, the, 8 

and Eel, Matelote of, 138 
Fricassée, in ten minutes, 

187 
fried Fricassée, 187 
roast, 186 
Chicken, PuUet, and Capon, 185 

and PuUet with truffles,140 
Chimney on fire. to extinguish, 810 
China and Earthenware, to mend, 

818 
Chocolaté, to make, 816 
Chopping Knife, improted, 73 
Chotodriec, or leed Soup, 884 
Choucroute intwenty-fourhour8,888 
Cock's Combs and Kidneys, 71 
Ced à la Béchamel, 188 
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Cod à lAlbltra d*Ho«el, 14» 
m gratUi, 140 
à 1* Prof ni$tfa, IW 
D«toh tiMhloo, 149 
witli Ciptf mmoêt 14> 
«Uh C1M0M, 140 
with PoIttOM, 14» 
Sait, an Maae, 140 
Bnadttte oi; 900 
Pl«,999 
Coflbe^ to make, SI6 

to Mnraaltar Dtanar, SI 
BfOaitar, tha. 6 
Pot, Naw Haial» 9 
Oo«p«ta af Apriaota, 997 
Charries, 918 
raïad Applaa,996 
ClMataota. 909 
Orapat,9l8 



Groqnattai ùt Biea^ 919 



Cnunte, Bicâd, tôt fryiag, 90| 
à la BéehaaMl, 18t 
àlaPooiatla^ 169 
foroed, 196 
«ad, 196 



Balad. 186 
toplaUata 
Sliee, tha. 18 
C«llisandOraTief,67 
Craj-flah, 88 

ii, PaaHiy and 
uawag oo 
yaiottt4 88 



iliaad,997 



raw,998 
wltli wlaa,997 
Piinns,997 
Qalneaa,997 
Bipa Oufraati or 

ries, 988 

Btrawbarriaa as Hatpbarriaa 

CoBBpMas, (Stawad Fruits^ 980 [980 

BjtfÊfê for, 880 
CoBgar Bal, to drsa^ 169 
Cork Bztiactor, tha» 91 
Corksefow, Bnglisb, 19 
Coorsa of a Dinnar, fliat, iaeoiid« 

andtliird,80 
CoorUbonlUaa, an Tla, 144 

or blea, for flili, 144 
Crabs, to dreas, 168 
Oraj-iah Battar, 07 

to diass. 100. 168 
Poddtafs, 100 
Ci«aBu,919 
Grsam, AngaUtoa» 961 
Baechie,914 
bumt. 914 
Oalaiy. 916 
Choeolata, 918 
CofliM, 918 
Bspa9nola,977 
LaiDon, 919 
Orange-flowar, 914 
Bosa,914 

flambaioiia, or Itallao» 919 
Thè,914 
yaiiilla,919 
Telontèa, 916 
whlppad, 919 
Orispad AlmondSyPfataidiios, and PU- 

barts,944 
Cioquattea of Appla, 
Malia,910 



ConBp8te,999 

jeUy, 941 

Sjtmif, framlMiaét 989 

Carrant Jviea,A)»part's 
ofpreaartteg,810 



wlM>la, (Oamnn),989 
Bfei^iîh,9M 



Catlats, Chickens» aee..9ni«-«raaba 
forfl7lnf,804 

Dampfmideln, 970 

Daobièio, osa of; 49 

Dinnar^ c o ui aaa oi; 98 

Dishas, how to plaea an lUda, 81 

OoroMOt, BpargBih or P l a t — a, 49 

Draiftits»988 

Drinkii^^ Wina,artof. 994 

Damb-waitariraeoaMnandady 88 

Dock, a rita&anna, 986 

Dock an Danba^ KO 
with OUTasb 198 
a la Porte, 180 
to raaat, 190, 907, 999 
ansalnû, 199 
with Toniips, 190 
Taal, and MooilMB, to 
ohooao, 19 

Dnckllnv with Peas, 190 

Dnteh-ovan, tha grOling, 6 



Bal,Mad,184 

inJallf,981 

laidad, 104 

Marinadad,IMad,l96 

en Hatalota, 104 

è la PoQlatta» 164 

roast, 184 

roaatal'ItaliannakOOO 

an Soleil, 106 

àlaTkrtafa,109 

Poat,100 
Ens à l' Ardannaiia^ 901 
a l'eau, 109 



JKKP ML Miroir, 100 

M Xlpotr, va ÀÊfnmm, 107 

àlAlWft^MO 

itoTrip^lOO 

MUit BeBT«n«i,flOO 

enCaitM, 100 

«a Matelote, 107 

eiifliirpfiee»81ft 

pooehed, 107 

vith floe Herbe, 108 

forced, 100 

Fricoae4ed» 900 
Med, MB 
«nia»ritat870 
ivmbléd, 106 

ÉoilboUeA 107 
in ceeoB, <yo 
and CheoMb^OO 
cmst. and C he e i e, 970 

««iiBii^oao 

idtb-browa Botter, 100 
witli Maoaroone, SOi 
wlth MUk, à lamiDote, 900 
wHbMUk, 100 
with greoD Peae, 106 
with Yeijoiee, 106 
4o4iOf% 100 
to keep freeh ia Wiater, 801 
to preeerre as new laid* 908 
Beater, Tlaaed Wlre, 18 
Cake, à la neige. 901 
' Poadier» the^ 19 
8laiid.tlieTia, Jl 
BndfTe, boUed ealad (d, 170 
wbUo, 179 
ier8akMK99 
Batreoftteof Beef,ala MarMllaiieb987 
Batrbee and Entremets, 98 
Batronnet*, Ei^lsb, 990 

Sweet, 905 
BsealoiNib or Collops» 49 
BtoofRbe^ 975 
Fkrro,974 
Fat for ftyiiif , 804 
Fennel, to ssrrs^ 189 
Financière, 71 

Fire ia tlie obtmney, tooitlafQish,S10 
Fish, Frash-water, 108 
Flsh, tainted, to eare, 801 
Floatinff Island, 994 
Foroemeat broU, 78 

Cboiqping-kaifiB, 78 
Fisii or QaeaeUes, 74 
OodiTsan, (fereeneal 

baI]aX7ft 
heehbaUs,74 
bashed Méat, 74 
qneaellee ai FOwl, 75 
and Hasbee, 78 
FoQrFniitBaSafla«901 
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Fowl,blaa4«etleof,188 

brolled in its own Oravr* 180 

witb GsBjwflih Butter, 180 

Croquettes, 189 

Oroas t a d e s of , 184 

Frioassèe. 188 

Oalaatlae, 188 

for Jeny.Ml 

Magnonnaise, 184 

à la Marengo, 180 

à la parole, 180 

Marinade, 119 

old, to make tender, 900 

à la Pojrsaane, 188 

Purée of , 185 

Ragoût, 189 

andticotgateaao^ 184 

toroaBt,907 

Saladsof. 184 

Sauté. 188 

stuftd, 180 

with TaregoB, 188 

à la Tirtare, 187 

Game, or Yeal, terrine of. 188 

to prépare for eooking« 908 
Frangipane, 888 
PUttorSp Applot Aprioottand Peach, 



Batterfor 906 
BooiUle,906 
Bread and Butter, 900 
Potato,906 
8ooilée,900 
8pinach,971 
yiB0.1eaf»971 
Frogs, legs of, fHed, 100 

Thîgfas, enFricMi6e de Poulet, 
107 
Fruit Tourtes, 981 

■Appert'smode of presenrlng^MB 
preserred with Viaegar and 

without lire, 946 
to keep on the tree^ 819 
Fraitefj, portable, 819 
Fry, Gennan,804 

mixed<900 
Galette Lorraine, 988 
de Plombk980 
GaUaMift«e,904 

à la MuseoTite, 900 
Game, to keep, 998 
toroatt,908 
foathered, 110 
Gaillo aad Oaioa la Spaaish Oook- 
07,979 
Water,00 
Gaiaishes, 79 

fHed Crosts, 78 
giaied Onions, 79 
Matelote Sauce, 78 
Oaspadio, 979 



deMaddtiae 
de Pltfaivte«.9W 



Cookcry, S77 



M7 
Oigot» OMtilini.C7S 
OtagertnAda Ptoiith, SQO 
Gteeer, to ^ue,or ice, 4S 
GodircMi, fDveeômtt iMlla, 78 
GoldMi8ovp.«IO 
Ocew, to dwwe, 190 

in différant wayi, ISl 
to Inst three months. ISl 
Legs à laTmftue. 

neiae, and Remolade. 191 
L^pand Wingiyto p iu e iii ie^ 
131 
OOOM à la Moutarde. SM 
to raost, 199, SB7, 2K 
enMlmi, 191 
and Dock, to carre, 97 
O oo wii etiy Oate, «S 

Compote, 888 
JeDj, 899 
Pie. 820 



879 
Tuti,889 
Gothie, orAncient FrencliCoofcefy,8B8 
GomdSy foiced, 88B 
Otapes. Baiainc oi; 9M 
Ofape Bataila. 340 
aff8Ties.87,A6 
Oreengage Marmaille, 948 
Oreengagea» Peadies, and Aprieots» 

to pretenre and eandy» 847 
Oiidiitm, fhe new, 7 

the Tertieal, 
OriDade, or brof], 70 
OrooelUe, baked, SS9 
Oodgeona, to diooae and druw, 109 
Ham, to bon, 100, 110 
to roast,110 
alice> of , in 9pÊinp 896 
Hare à la minote, 1 18 

booed, en Daobe» 115 

to elKKMe, 114 

Jngged, 115 

Patè, en terrine, 110 

ton»st,899 

rocit, marinaded, 115 

or Lereret, to roaet, 114 

and Rabbit, to carre, 9B 
Haricot à la ProTençale, 800 
Hadi à la Toaloasaine, 857 
Haahes, to maice. 74 
Ben en Daobe, 141 

Pri cance d aa Fowl, 141 



Hcnfticd. 141 

with Oniona, 141 
«ith Blee. 141 
HcA Bonp, Xtalian, 800 

I in biown Botter, 151 
à]anMM«aide,151 
151 
1,151 

151 
i la Maitra d'Hôtel, 151 
aiUad,ia8 
à]aTu1are,151 
with Tonata aanee, 151 
witb WUte aanee, 151 
red, 158 

red* bmfled, 198 
red. marinaded, 198 

HoB^, claijfled. n inbatiUite fsr Sa- 

gar, 915 
Hors d'œmrre of AndioTies, 10 
Hots d'cBufinit on, 88 
Honendiab vitfa Cream. 978 

in Poland«986 
Hot Cloaet,Feamrd%917 



leea, Paatry, and Sjmp» to wrrc^ao 
Idraawt-Kaîpfen, 880 
Italien Coolcer7,800 
JelUes, to make, 818, 841 
JéDj, Apple, fine, 840 
Baiberry, 841 
BaTaroiae en gel6e à InTanille 

817 
Bocal de frmta» 818 
Carrant, 841 

Carrant and BaqrtierfT, 818 
Gooabeny, 985 
Orape, 845 
Qaince,848 
RaipUei ry, 849 
RilMmd,817 

Rom^OieRy-brandj, Aniaette^ 
fte.817 
Jnlienne of Langnedoe, 890 
Keeping Tarions méats and 

808,890 
Kldneys, Santé in wliite Wine, 89 
Bheep's. 101 
Veal,91 
Kloes de Berlin, 879 
Kloskis with eream Ciieeae, 888 
offHed Méat, 888 
ofpaste Pellets,888 
Knife for siiaping Boots, 15 

Cleaner, simple, 18 
KniTes, to clean, 918 
Lait de ponle, 917 
Lamb and Xid, to carre, 95 

todiQOse. 109 
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Lamb to roast, 207, 206 

Breast of, à la Pèrigord, 104 
Cutleta, and Parmesan CheeM, 

264 
Easter, 104 
epigrani, 106 
flllet, à la béchamel» 105 
Galantine, 104 
Head, 105 

iMue, au petit Lard, 105 
à la Poulette, 108 
quarter, crumbed and roasted, 
104 
Lamp for Dining rooms, 24 

Dish, the, 27 
Lampreys, to drew, 165 
Languedocienne and Prorençale 

Cookery, 256 
Lapwing and Woodhen, to choose 

and dress, 124 
Larding, art of, 48 
Larka à la minute, 186 
to choose, 126 
roast, 126 
Lasagnes and Pike, 268 
Leeks en hachis, 188 
Lemon Squeezer, the, 10 
Lemonade without Lemon, 259 
Lentils, to choose and dress, 172 

à la Prorençale, 250 
Lettuca, vith sauce blonde, 160 

chopped en Chicorée, 180 
with Oravjr, 180 
en maigre, 170 
Salads, with Bacon, Tuunj, 
Cream, le Magnonnaise,180 
stuffed, 180 

and Endire for Salad, 29 
Lereret au chasseur, 117 

à la St. Lambert, 117 
saute, or à la minute, 117 
Lererets and Rabbits, to roast, 297, 

208 
Liqueur, 248 

Wines, to serre, 825 
Liver, CalTes',grilled, &c. 88, 90, 01, 
Lobsters, to dress, 156 
HacaroQl, to dress, 204 

en timbale, 204 
with MUk, 271 
Naples, 262 
Maearoons, 286 
Macédoine of Veeetables, 72 
Mackerel à la Maitre d'Hôtel, 150 
with brown Butter, 450 
àTEspagnole, 276 
à l'Italienne, 266 
with Leeks, 258 
with Oil, 150 
salted, 151 
Management of Wines, 810 



Marasquine, to make, 251 
Marinade for bastlng Roast Méats, 299 
Marmalade, Apricot, 248 

Oieengage, 948 
Pear, 244 
Marshmallow Syrup, 255 
Massepains, 285 

de fleur d'Orange, 885 
Matelote, Bourgeoise, of Freshwater 
Fish, 158 
à la Marinière» 168 
of Soles, 158 
Vierge, 169 
Méat and Fish, Appert's mode of 

Curing, 811 
Méats, far gone, to Improre, 800 
to make Tender, 800 
rarjous times for keeping, 200 
to keep fresh in Summer, 299 
to Roast and Broil, 297 
Melszpeys au chou, 289 
Mena, or Bill of Fare, the. 27 
Milk, to prerent boiling orer, 816 
Mincing Knife, the, 12 
Miroton of Méat, 48 
Moorhen, to dress, 180 
Morello Cherrj Jaice,to preserTa,810 
Morels, to dress, 196 
' Moule for Soufflés, &c. 48 
Mulberry Pudding, 226 

Syrup, 253 
Mullet,broiled,154 

Red, with Oil, 154 
Muscles à la Marinière, lôd 
à la Poulette, 155 
with fine Herbs, 156 
Muihrooms, broiled, 196 
crust, 196 
en caisse, 196 
en Fricassée de Poulet, 

196 
à la Prorençale, 200 
to choose, 106 
Essence of, 67 
Mustard to miz, 315 
Mutton, to carre, 36 

to gire the taste of Roe- 
buck, 301 
to Roast, 206 
to Sait, 301 
Breast of, grilled, 99 
Breast of , 09 
Cutlets, with Crust, 264 
Cutlets, with Bread-crumbs, 

99 
Cutlets, fried, 99 
Cutlets, griUed, 99 
Cutlets, à la Jardinière, 100 
Cutlets, with Sorrel, 00 
Cutlets à la Soubise, 100 
CuUeto à la Victime, 268 
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MaltaB»raiiKto 



101 



HMhad, wlth Mai 
KMMyi» à Ift bradMltt^ltl 
KMBi^B la anapaga^lOl 



8<mpk ItaHn, m 



àto 
la 



97 



!«§, la Itt owm OmT7t 97 



Loiaàla 



Jliaead. with Aadwfy Bot- 
ter. 98 

Bnta%10a 



Ï^«tfttod,l09 
Fwft, à la FMaaftteb 
108 

8hMpÉ>l!UHfrM,100 
8hMpÉ> 1^10% grilled. 100 
fl li M p i* ToatBMb 101 
Bkaaps' Tbagaas, à la St. 
109 



101 
SkecpaPTbagaas, à laPaiée» 

101 

flhoaidaroi; 109 
SiMMilder, aa MoMtta, 100 
ahookter, to roMt. 100 
HalMHftfc, (Ptolfah PMcahw) 990 



KoyâB, to mka, 991 
CNl of BflMt» to naki 
Oa for Salad. 919 
OUa-podrida, plaia. 979 
Olla-podrida, Ibr a SpaaiA Gnatab 



OOarpodrida, to Mnre, 975 
Omalatte aax oonAtora^ 904 
Baeon or Haie, 909 
Brcad,9(tt 
Oalattina, 909 
CheeM,909 
Cra7lkli,909 
Cnut,908 
flBeBerlii,901 
Marinadgd Taaay, 
OBion,90S 
BanB»«04 



Bofcar, 909 
to frj, 901 
with Croan» 189 



to ■«ka,9i9 
BadbNMt^to 



197 



to 
OzBraiM,99 
OKFidMHbàla 

à la Mteasaic^M 
OxèmOê, 99 



eold 



to teailop, 196 
to ■erra» 196 
B to wad. Italiaa» 997 
Paia Perdu, 909 
FMcaka*, BBciidi,99A 

to try,9n 
PaBar,witii Bread-eroaifea. 49 
Paon (l^Moefc) Battia» 919 
ButiUIf^ a la daglriii. 191 
with AadMtr, 9M 
toGawa^lO 
à la OalalMW^ 198 
Chartrauaa «t 190 
à la CUpalat% 191 
toekoooo»198 
ans choas, 199 



à la crapandlna, 198 



. 1« 

aa graliB, 180 

M^noaaaiaa oC 199 

à la Mfai^èia, 19É 

<B PapiEotaa, 191 

Parte ai; 199 

with Purée of LcBtili» Ut 

with Porte ofOi 
194 

to roaat, 190» 997, 99B 

flaladoi; 191 

ete«ad,199 

TaiiBooi;i99 
Partes ahort, tor Pakai, Creartad 

4Ee^998 
Faatrr and Oo n ipc tt oBary, 999 
Pato à la broche, 986 
Pat«a, Petf ti^ ca Cioartada« 999 
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PattiM, to makêk M7 
Peftch CAmpACM, SS7 
PaschM, preMrr«d, 349 

iHeed, with Sugar, SS7 
Pear Compôtef, 980 

Marmalade, 944 
Pmiv and Chettnats, Apperft mode 
of preterring, 811 
driedin 8«sar,8IS 
PeM^ gM«n, a l'AnglaiM, i66 
green, to dmi, 167 
gntn, topraterre, 911 
fiato, ftaircd, 167| 108 
and BacoB, 108 
Pardi, au-bleu, 101 
Perch, fried, 101 
Parcfa, i la Tartare, 101 
PeUts CiMox de eonflturei, 991 

Palai do Qnatre lÀwnê, 989 
Pheasant, to Carve, 98 

aux choux, 190 
ta raait, 119 
time Ibr roaittaig, 998 
Plekltaig in Brinofor VegaUtbles, 906 

in Yinegnr, 907 
Pie, boned Hare, 998 
Cod-fldi,989 
Oooseberry, 990 
Hot Méat, 998 
Paste, to make, 997 
PigB* Sais, 100 

Feetrà la 8t. Menehoold, 108 
Veet ttulliMl wlth TtuIUm, 108 
Head, 107 

Kidnejrt,broiled,108 
Kidneyft in white Wine» 107 
LiTorCake, 111 
to toast, 908 
Sueking, to roaet, 100 
to lerva, 167 
Pif, tmelkkÊg, Qalsntina of, 107 
Pigf TaUs, à la Parte de LaatiUe, 
106 
Tongnas, emoked. 110 
Pigeon, to Canre, 98. 90 
Chartiente of, 198 
an Oompôte, 198 
à laCnpaadine, 197 
Crapandlne, stnilM and 

glaied, 197 
eft PapiUotei, 198 
fried, 189 
roatt»lie7 

time for roaiting, 908 
à la St. Lambert, 199 
•tewed, 190 
Pifca or Jack, to chooie, 101 
au-bleo, 109 

with Cabbage, Polish, 96» 
with Caper Sauce, 189 
à la Flamande, 109 



PUe i la Maître d'Hôtel, 109 
IHed, 109 
roast, 109 
8alad,108 
i la Parliienne, 100 
PllehardB, to dresa, 107 
Piquer, with Bacon, 44 
Piroïkl Semikia, or Pirotki au frO' 

mage, 889 
Plate, to clean, 918 

Warmer, improyed, 18 
Platean, to conitract, 90 
PloVert, to ehoose, 194 

roait, 184 
Plam Compote, 987 

Pudding and Sauce, 991 
Plume, to Preeerve whote In JéllY 

946 
Poiionnière, or Reh-kettle, 44 
Poland, Cookery in, 984 
Poliâh Ckwkenr, 888 
Pork à la broche, 100 
to Carre» 90 
to chooie, 100 
Catlets, loo 
Itallan, Cheeie, 100 
Pork,to roast, 908 

Sausages, smoked, 100 
Young, to sait, 119 
to make resemble WildBoar, 
801 
Potatoes, à l'Allemande, 981 
à l'Anglaise, 100 
à l'Barigoule, 960 
wlth Bacon, 101 
Balla (entrée), 104 
Balls (entremet), 104 
boiled, 960 
broiled, 100 
cream, 101 
forced, 101 
fried, 100 
en galette, lOO 
à la Lyonnaise, 199 
à la Maître d'Hôtel, 100 
en Purée, 109 
en Pyramide, 108 
en 8Made, 108 
à la Polonaise, 980 
à la Provençale, 109 
Sauce Blonde, 101 
Sautées, 109 
stuiTed, 109 
White Sauce, 101 
PotatoCake, 109 

Flour, to prépare, 914 
Poultry, Tarions, to keep, 900 
Presenres made without lire, 949 
Preserres to manège, 941 
Preserred FruiU, 980 
Preeenring, Hints on, 989 
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Pre» for maklng Pnrée, 10 
PioTencc and Luignedoc, Cookery 

in, 850 
Prunes, to prépara, SIS 
Pudding, Almond, S9S 
Apple, 828 
Butter, 888 
Rmui and Butter, 888 
Buckwheat, 889 
Ooowberr^, 886 
Marrow, 888 
Mulberry, 886 
Pium, 881 

Sauce for, 880 
RIce. 881 
Black, 110 
Wbit«, 111 
Pallet, Capon, and Chickens, to 
Carre, 37 
tocliooM, 140 
to roaat, 806 
Pullet, with ClieeM, 866 
Pumpkin, browned in the Doteh 
oren, 868 

à la Parmeeane, 868 
Puneh, to make, 868 

conTenient and economical 
mode of making, 8^2 
Purèei, 68 

Celery, 70 
French Beans, 60 
Haricots, 60 
Leotlli, 60 
Huthrooms, 60 
Onions, 60 
Peas, dried, 68, 00 
Peaa, green, 68 
Pumpkin, 70 
Succorf, 70 
Punlain, to dre»s, £60 
Quaili, to chooM, 186 
broiled, 126 
roast, 186 
stewed, 186, 807 
Quenèfes, 808 

Quenelles of Fish and Fowl, 74, 76 
Quince Compote, 8S7 

Ratafla, 860 
Rabbits, to choose, 117 
with Ham, 118 
jugged, 118 
Matelote of, 118 
to pot, 110 
Bagout of, 117 
to roast, 808 

young. Croquettes of, 110 
young. Fricassée à la Mar- 

rengo, 118 
young, en Papillotes, 110 
young, à la Poulette, 118 



Babbiti|,7oaag, tante, 118 

young, à la Tartare, 110 
Bagouts and Oamishes, 70 
of Cabbages, 71 
of Garrots, 187 
Cocks' Combs and Kidners, 

71 
Financière, 71 
with Oarlic, 876 
LiTer, 70 

Macédoine of yegetablei,72 
Macédoine Maigre, 78 
Maigre, 78 
Melee, 70 
Mu^rooms, 71 
of Mutton, with Pomegra- 

nate Juice, 874 
small Roots, 78 
Truflles, 71 
Yegetables, 78 
RaiaiBè de Bourgogne, 846 

of Orapes. 846 
Bamequlns, (Cheesecakes) 870 
Baq>berriet, Appert*s, mode of pi^ 
serving, 810 
to préserve, 848 
Raspberry Ratafla, 848 
Vinegar, 864 
Ratafia, 848 

^ four Fruits, 861 

Oeneva, 860 
Grapes,840 
Orange Flower, 860 
Quinoe, 860 
Raspberry, 840 
RaTioli, 808 
Receipts, Domestic, 806 

Red WInes, to seire, SS4 
Remolade, Provençale, 857 
Remores, on, 88 

Rlee and Cabbage Soup, with Checie, 
861 
Cakes, 810 
Croquettes, 810 
Fritters, 810 
Pudding, 888 
Soufflés, 811 
Rillons de Tours, 111 
Rinsing and Cleaning Casks, 888 
Roaster for Potatoes and Chestnuu, 

78 
Risotto, à la Milanaise, 861 
Rissoles, to make, 880 
Roaster for Coffee, 8 
Roasting Méat, 806 
Roebuck, to gi?e mutton the taste 

of, 801 
Root Flowers, to eut, 16 
Roses, Oil of , 860 
Rôti aux Hussards, 887 
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Bussian Gookery, 202 

Soap, S93 
Stgo Soup, with Wlne, 978 
Salada, hinti on, 22 
SÉlmd of Oranges, 238 
ofViiifgar,815 
Salmis, 8S, 66 

oold roasC Dnek or Gooae, 66 
Salnum aa bleu, 144 

and Oaper sauce, 145 
en Fricandeau, 144 
à la Genevoise, 145 
en Magnonnaise, 145 
à la Maître d'Hôtel, 145 
en Papillotes, 146 
roast, 145 
SaUd of, 146 
Seollops oi; 146 
Salsifis, fried, 139 

with Orary, 180 
i la Poulette, 180 
en Salade, 180 
and Sauce, 180 
Salt-cellar, new, 26 
Savoy Biscuit, 28S 
6ances,68 
Sauce, Anchory, 02 
Béchamel, 50 
Bèdiamel grasse, 60 
black Butter, 61 
Blonde, 60 
Cameline,204 
Caper, 60 
cold for Fish, 61 
Cream,SO 
Cray-f^62 
Enragée, 299 
Oeneva, 65 
Gberkin, 66 
Gooséberry , 68 
Hunter's, 65 
Indienne, or Curry, 61 
Italiau,64 
Magnonnaise, au gras, 65 

white,6S 
Maitre d'Hôtel, 60 
melted Butter, 60 
Orléans, 61 
Oyster, 60 
Piquante, 61 
PoiTrade, 62 
Poor Man*s, 68 
ProTcnçale, 65 
RaTigote, 62 
Itemolade, 61 
Bobert, 68 

Bouz, or browned Butter, 68 
Store, 256 

Spanish à la Bottrge(ri8e,64 
Tartar, 62 
tlilckening, 50 



Sauce Tomata, 04 
Trahesin, 804 
TrulBe,65 
Unirersal, 68 
Yeijuice, 68 
White, 60 
to colour Green, 64 
Saaeqian-tld, double, 
Sauer Kraut, to dress, 174 

to prépare, 174 
Sansages, crépinettes, 111 

à la Prorensale, 856 
smoked Pork, 100 
Santé, iffompt, 870 
Sauter, 44 
Schatto,288 

Sea Dragon, to dress, 154 
Sea-flsh, 144 

Seltier Water with Apparatus, 817 
Service of the Table, 27, 88 
Shad au bleu, 156 

with Crayoflsh and Aachovy 

Butter, 157 
à la Maître d'Hôtel, 157 
with Sorrel, 167 
with White Sauce, 167 
Skate with Cheese, 266 
fried. 147 

à la Maitre d'Hôtel, 148 
with brown Butter, 148 
with white Butter, 147 
Smelts, to dress, 158 
Snails en Fricassée de Poulet, 167 
Soles, flUets of, en Salade, 158 

Flounders and Plaioe, to dress, 

152 
Matelote of, Norman teshion, 
158 
Sonel Fritters, 189 

to piekie in Brine, 807 
Purée or forcemeat of, 182 
Soufflé, Chocolaté, 212 
Potato, 211 
Bioe, 211 
Soups, to make, 45 
Soup, Almond à la Montagne, 285 
Angel, 274 
Apricot, 278 
Béer, 278 
Bourride, 58 
Broth made in an hour, 46 

àlam]BUtB,46 
Cabbage,58 
Gabbage and Milk, 58 
Carrot,57 
Canllflower, 58 
Oelery, 40 
CbantiUy, 40 
Cherry, 898 
Chestnut, 48 
Chicken Broth for inTalids,46 

z 




oTMw- 



Qrajtn 
Htrb»M 
Hoaten', M 

mvlx,fi6 
RaipfDr, 6 

Maigrs, flS 

Milk thtefcaicd witti Bgg^ 48 

Moefc Timte, M 

Moiuico» 48 

MnKte «Bd other Stell FliMl 

ODioa,M 

■ad MiUi,64 

Bloe,4a 

YermleeUi. M 
Pm «nd Sorrel, 68 
PIIm or rli à la TurqM, 47 
Poteto or T^iiloea flosr» 8 

aad Soml. 86 
à U ProreB$al«, SS8 
PnnpkiBf 66 
•n Purée, 68 
Parée of Oane or Fowl, 60 

of Peoe, BeeiiiyCarrote, 
écc.40 
Rlce, Oreamed, 47 
an On», 48 
aa Maigre, 47 
Mllk,47 
RofalPanada.or à la B«lBe,48 
Bago, wlth wlae» 978 
SemoUna, 48 
■mail OoioB, 64 
■mail Pea, 68 
Sorrel, Oerman, 886 
Spantoh, 874 
Spring, 66 
Sneeory, 66 
Tea for Breakftwt, 64 
Tomata, 67 

Yeal Broth for Inralide, 46 
Vermicelll, 47 
wlth Balli, 40, 60 
Yolka of Bgg«, 48 



871 



188 

■■hetitateeiiDr, 188 
for 8aaoei^67 



Slore, tbe breakfoftt. 8 

BaniH Gooki^;. 1 

llevIioBiag^8 
S tia w beiij- Jatoc, Appert*» medc of 

pieserriag, 811 
Btravberrlcs, to preaerve, 848 
Stwseea, t» dreaa, 146 
Sommer, to keep meala£nedi!ii, 980 
8agar,tobon,940 
Sweelbreada, Tcal, 98 
Sjnipof Applet,264 

BarberrieiW 964 



Framboiaè, SSB 
Mardi-mallew, 866 
Mnlberriee, 868 
Table, management of, 88 

of time for roastiag Méats, 898 
Cloth, to laj, 96 
TegliaielU, 988 
Tends, open Cloth, 44 
ran, uueeuMifji, no 
Tsal, to dress, 180 
Tenéh, to dreee, 161 
Terme vsed in Prench Gookery, 41 
Terrine of Fovl, Game, or YÔû, IM 
Thmsh and naekblrd, to chooseand 

dress,187 
Time for roeeting Méat and G«me, 

888 
Tomates, foreed, 186 

to |»eserve»608 
Tongue, Meat's i Pecarlate, 86 
9» gratin, 81 
laided.81 
ToBgnes, 8heepe* 101 
Tot-fait, 918 
Tonrifes, 906 
Tonrtes, flrult, 981 
Tripe, double, 88 

à la ProvensalCk ^ 
Trout, to choose, 146 
fried, 146 

■mail à la Generoie^ 146 
to serre, 40 
Trowels for Fish and Pastry, 97 
Tmffles, Appert's modeof prenrrinf , 
809 
au gratin, 968 
au naturel, 196 
to dreee, 104 
with Wine, 106 
Tnnny, to drete and ■erre^ 141 
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Tarbot ud Brin, io drMS, 146 
Turbot, ta gratin, 146 
Salftd of, 146 
to serre, 89. 
Tarkej, to canre, 87 

tochoose, 149 
en Daube, 14*) 
in itft owtt GntTT, 148 
roasted and stufibd, 149 
with TmtRes, 149 
Oiblets en Fricassée, 148 
Hochepot, 148 
Giblets, Italian, 965 
poult,148 

poult, fat, and Truffles, 148 
tixne for roasting, 998 
Tumips, à la Béchamel, 186 
i la Poulette, 186 
with Gravy, 187 
Hustard, 187 
Potatoes, 187 
Sagar, 187 
as Peas, 167 
Purée, 187 
Veal blanquette, 88 

Broad, à la Génoise, 964 
Breast and green Peas, 86 
à la Poulette, 86 
forced, 85 
Calves' Brains fried, 98 

à la Poulette, 98 
Salad of, 98 
an beurre noir, 

98 
en Matelote, 98 
au naturel, 94 
en tortue, 95 
Ughts, au blanc, 92 

en Matelote, 99 
liirer, à la Booigeoise, 90 
hashed, 91 
à la Poêle, 91 
roast, 90 
en Papillotes, 91 
pluck, Med, 99 

en Tinagrette, 91 
tails, à la Flamande, 94 
à la Bemolade^ 94 
to carre, 84 
to choose, 84 
Croquettes, 88 
Cutlets, crumbed, 86 

with fine BertM, 86 
ao naturel, 86 
en Papillotes, 86 
FiUeta, with Onions, 89 
à la Pèlerine, 89 
Fricandeau, 87 
à la ProTen$ale, 86 
Galantine, 89 
Kidne7s,91 

fried In Wina,91 



Yeal, Legof, !afded with eurdled 
Milk, 987 

to make taste like Tunny, 801 
neck aux fines Herbes, 84 

à la Bourgeoise, 85 
noix in its own Grary, 87 
à la Purée, 87 
Seallops, 87 
with Tomata Sauce, 87 
Paupiettes, 88 
roast, 84 

to roast and broil, 997, 998 
shoulder, i la Bourgeoise, 89 

glased, 90 
stewed with Cucumbers, 987 
Sweetbreads, 99 

en Caisse, 98 
Tendrons en Matelote, 85 
à la Poulette, 85 
Yeijuiee, to keep, 808 
Yegetable-marrow, to dress, 186 
Vegetables, to store in Winter, 805 
Appert's mode of preser- 
ing, 808 
Yenison en Daube, or Braise, 1 14 
Fillets and Cutlets, 118 
Jugged, 114 
roast, 114, 996 
to keep, 999 
Yinegar, to make, 814 
for Salads, 815 
Yol-an-Tcnt, 999 
Walnut Liqueur, 951 
White Wines, to serre, 896 
Whiting, i la Italienne, 966 
broiled, 154 
to dress, 154 
with fine Herbs, 154 
au gratin, 154 
Wlld Boar, to carre, 80 
to dress, 118 
Cutlets, 118 
FiUets, 118 
Head, 118 
Wine Baskets, improved, 90 

Sauce, German,986 
Winee in Bottle, 899 
to elarify, 890 
Management of, 94, 819 
to serre at table, 898 
in the wood, 819 
Wood Pigeons and Turtle Dores, to 

dress, 195 
Woodeocks, time for roasting, 998 
Woodoocks and toipes, à la broche, 

to choose, 195 
to serre, 88 
stvffed and 
•tewed.î95 
Zeste of Lemon» 44 
Zmehetti fttreis, 968 
Zru7,886 



THE END. 
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DAVID BOGÏÏE'S 

lATE TILT AND BOGUE, 
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ILLUSTH&TED VrORKB. 

PICTURES OF COUÎiTRY IIFE ; 

Or, Sammer Rambles in Green and Shady Places. By Tros. Millbb. 
Author of " Beauties of the Ck)untry." With Illustrations by Samuel 
Williams. Crown Svo. 12s. ; morocco élevant, 178. 

BEAVTIES OF THE OPERA AND BALLET. 

Engrraved by Charles Hbath from Drawing^s by the First Artists. 
Bach paji^e of the letterpress is surrounded by an ornamental border 
printed in colours. Imp. Svo. morocco eleg^ant, Sis. 6d. 

TILT'S XLLUSTRATED CIiASSICS. 

BEITTIE AND COLLIN'S POETICAL WORKS. 

With an Essay on their Uves and Writinjpi, and Illustrations, eng^ved 
by S. Williams, &c. from Drawings by John Absolon. Crown 8yo. 
cloth, 128.; morocco, 17s. 

MILTON'S POETICAL WORKS, BY JAMES MONTGOHERT. 

Paradise Lost and lie^ined, Cornus, Samson Agonistes, L'Allégro, &c. : 
with Essay on Milton's Life and Writings, byJAMBs Montoomery; 
illustrated with One Hundred and Twenty Engravings, by Thompson, 
Williams, Orrin Smith, &c. fi-om Drawings by William Uarvby. 
Two volumes, crown Svo. 24s. cloth ; 34s. morocco. 

COU'PER'S P0EM8, 

With Life and Critical Reroarks, by the Rcy. Thokab Dalb : and 78 
fine Engravings by J. Orrin Smith, from Drawings by J. Gilbert. 2 hand- 
Bome vols, crown Svo. 248. cloth ; 34s. morocco. 

** The handsomest of the éditions of Cowper."— SncTATom. 

THOMSON'S SEASOVS AND CASTLE OF INDOLENCE. 

With Life and Critical Remarks by Allan Cunningham ; and48l]luB» 
trations by Samuel Williams. 128. cloth; 17b. morocco. 



1 Ib&UMTBATBS WORKS, «M. 

CAUiERT OF THK GRACES ; 

Or, B«utiM ot British PoeU: Tbiity-nx bemtifbl Female Headg by 

• Landaeer, Boxall, F. Stone, &c., îUosrntini^TeDnytony Campbell, Rogen, 

Landon, lEc. Imp. 8Y0. Sla. 6d. morooco ; or witb ooloiired Plates, £Z» 

HEiTH'S WATERLET GALLERT. 

Portruta ot the prindMl Female Characten in the Nof ela and Talct of 
SooTT.^Thirty-nx hvjfhly-finished Plates, super-royal 8to. aplendidly 
boond in nu>rocGO, 31s. 6d. ; or, with coloored plates, ^Z. 

THE SHARSPEARE GAILERT. 

Forty-ilve Portraits of the Female Characters of Sbakspeare** PIatb, 
engraved by Mr. Chablbs Hbath. New Bdition, imp. 8vo. splendiolr 
boond in morocco, S4s* i or falglily coloured, éii, ISs. 6a. 

THE GAllERT OF BYROM BEAIMES : 

A Séries of Portraits of the Heroines of Lord Byron's Poems, firom j 
DrawiDgrs by the most eminoit Artists, beautifally enfçraved. Sapo*- 
Toyal 8vo. handsomely bound in morocoo, 31s. 6d.; highly coloured, £Z. 

CABINET OF POETRT AND ROMANCE. 

Ten Plates of Female Firores, illnstrative of Byron and Scot. With . 
Poetical Descriptions, by Chabi«bs Swaim. éto. 21s. ; or with coloued 
Plates, 31s. 6d. 

THE BOOK OF THE HONTHS, 

And CIRCLE of the SBASONS. Embellished with Twenty-eiglit 
EmrraTÎngps from Drawings by William Harvby. Beautifiilly printed * 
in fcp. 8V0. 5s. cloth ; 8s. 6d. morocco. 

CATLIN'S NORTH AMERICAN INRIANS. 

Letters and Notes on the Manners, Customs, and Condition of the North 
American Indians, written durinr Eight Yeare* Travel among tbe 
Wildest Tribes of Indians in North America. By Gkorob Catun. 
New Edition, with 400 iliastrations by the Author, SOs. cloth. 

WINRIES'S ENGUSH CATHERRALS— COMPLETION. 

The Third Volume of this work is now ready, comprising^ Lichfield, 
Gloucester, Hereford, Worcester, Darham, Csrltsle, Chester, Ripon, mil 
theWeIsh Cathedrals:— Sixty Plates, engraved by B. Winklbs, from 
Drawings made expressly for the work. impérial 8vo. bouiltt to matdi 
the former volumes, 2U. ; India proofs, royal quarto, 42s. 

*»* This work now comprises ail the Cathedrals of Ensrland and Wales, and 
may be had complète, neatly bound, in 3 vols, price 45s. — See page 13. 

COMPOSITIONS FROM THE UTGRGY. 

By John Bbll, Sculptor. Thirty-six Plates, quarto, 148. 

SRETCHES AT HOME AND ABROAD. 

By J. D. Ha RDI NO. Sixty Views of the most interesting Scènes, Foreir 
and Domestic, printed in the new tinted style, in exact imiution of à< 
Original Drawings. Impérial folio, half-morocco, je*. 6s. 

5SSîï!!v.S!! 'îî.*'*^*f *»*• Hère northern Italy yields up tts architectural «lories and rt 
■'«Hwim oeamy— oad France and Eogland th«ir greeneat tpota oiremembrance." AiM» 
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David Bogue, Fleti Sireit. 



LE REUI'S HEMORUIS OF CAHBllMil. 

A Séries of Views of the Colleres, Halls, Charchetr uid other Pabllc 
BuildingB of tbe University and Town, eng^red by J. Le Keux; with 
Historical and Deecriptive Accounts, by Thomas Wrioht, B.A^ and 
tbe Rev. H. h, Jonbs. Two volumes» demy 8vo. clotb, Ste. ; quarto 
proofs, 42s. ; India do. 638. 

PORTS AND DARBOIIRS OF GREAT BRITAIIÎ. 

Fifty lance Plates, engraved by Findbn and otbers in tbe ilnt style of 
art, fh)m Drawin^ by Harding-, Balmer, &c. 81s. 6d. morocco élégant. 
Second ssbribs, containingSixty Plates, witb UescriptiTeLettetpress, 
aud bonnd to match the former volmne, price 358. morocco élégant. 

TBE ROMANCE OF NATURE ; 

Or, the Flower Seasona Illustraied. ByL.A.TwAMLBT. WitbTwenty- 
seven coloured Plates, 3d £difci<«, 318. 6d. morocco elc^^t. 

OCR WILD FLOWERS. 

A Popnlar and Descriptive Accomit of the Field Flowers of England. By 
L. A. TwAMLBY. Many coloured Plates, 158. cloth ; 2l8. morocco. 

WINDSOR IN THE OLDEN TIME ; 

Its Historical and Romantic Annals, fh>m the eatiieit Beoords. By 
John Stouohton. Crown 8vo. fis. 

THE BEADTY OF THE HEAVENS, 

In One Hnudred and Four Coloured Plates, representing the principal 
Astronomical Phenomeua; and an Elementary Lecture, expressly adapted 
for Family Instruction and Entertainment. By Charlbs F. Blunt. 
New and Cheaper Edition, in quarto, cloth, 288. ; or withplain Plates, 21 s. 

ROSCOE'S WANDERUIGS IN WALES. 

NoRTH Walbs. By Thomas Roscob, Esq. With 51 Illustrations from 
Drawings by Fielding, Cattermole, Sec. and an Original Map, cloth, 258.; 
morocco, 35s. 
SoDTH Walbs. including the Scenery of the Wye. 50 Plates, and Map, 
doth, 258. ; morocco, 85s. 

FEARLS OF THE EAST. 

Beanties fh>m ** Lalla Rookh.'* Twelve large-eixed Portraits, by Fannt 
CoRBA ux. Imp. 4to. 31s. 6d. tinted ; plates highly coloored, 528. 6d. 

FLORA'S 6EMS ; 

Twelve eplendid Groupa of Flowers, drawn and coloured by Jambs 
Andkbws ; with Poetical Illustrations by L. A. Twamley. Imp. 4to, 
428. handsomely bound. 

THE PARTERRE ; OR, BEADTIES OF FLORA. 

Twelve large Drawiug:s of Flowers, by Jambs Anorbws, with Poetical 
Illustrations. Impérial 4to. Sis. 6d. 

TEAR-BOOK OF FACTS IN SCIENCE AND ART, 

Sxhibiting the most important Discoveries and Improvements of the 

Year, ana a Uterary and Scientific Ubituary. By the Kditor of "The 

Arcana of Science." lilustrated with Biigravings, 12mo. 58. cloth. 

S* This work is publishcd annually, and contaius a complète and con- 

densed view of the progress of discovery during the year, systematically ar- 

ranged, with engravings illustrative of novelties in the arts and sciencts, &c. 

Seven volumes bave now appeared, any of which may be had separately. 

** Ably and hooMtly Goini»iled."->At«zii.BVK. 



David BoffW, FUtt Sirtei. 



EWBANK'S MACHUinT. 

A DesciiptiTe and Historical Acooont of Hydraolic and other Machines 
for Raisini^ Water, Andent and Modem : incindinr the progjessiye de- 
veloproent of tbe Steam Enrine. By Thomas Eubank. Illnstrated 
with nearly Three Hondred Kngravings, royal 8to. 18s. doth. 

SHARPE'S DIAHOND MCTiONART 

Of the ENGLISH LANGUAGE. A very small volume, beautifùlly 

Srinted in a dear and legible type, admirably adapted for the writing: 
esk. Morocco^ elegantly gilt, Ss. 6d ; roan neat, 2$. 6d. 

MMATURE FRENCH DICTIONABT, 

In French and English, and En^lish and French: comprising^ ail the 
words in g^encral nse. The remarkably comprehensive nature and com- 
pact size of this little dictionary admirably fit it for the stodent and 
tourist. Neatly bound in roan, 48. ; morocco, gilt edgesi 5s. 6d. 

SEVEN HUNDRED DOMESTIC HINTS. 

Ck)mbininff Elégance and Economy with the Bnjoyment of Home. By a 
Lady. Neatly Dound in cloth, 38. 6d. 

ID\TS FOR THE TABLE ; 

Or, the Economy of Good Living:: containing New Instractions in 
Dietetics, Gastronomy, and the Art of Dinin^; inclading*, also, Wine 
Drinking; Coffee and Tea Making : National Dinners, &c. 2s. 6d. cloth. 

TREATISE ON DIET AKD REGIME^I. 

Intended as a Text-book for the Invalid and Dyspeptic. By Vl. H. 
RoBBRTSON, M.D. New Edition, enlarged and improved, 4s. 6a. cloth. 

'< A« a fiunily-book, Dr. Bobertaoa'i ' Treatiae' U uneqoalled in the language." — Sca. 

KIXG'S LYTEREST TABLES, 

Enlan?ed and improved, caicnlated at Five per Cent, on Snms from One 
to Ten Thousand Pounds. with several usefol Additions. By Josbph 
KiNo, of Liverpool. In 1 large voL 8vo. 21s. 

HARGARET DAVIDSON'S REH.UNS. 

life and Poetical Remains of Margaret Davidson. By Washing- 
ton Irving, Author of " The Sketch-Book." Fcp. 8vo. Frontispiece, S8.d. 

" BeTond ail question one of the most singular and interesting pièces of literary histoiy cver 
penned." — Bkitakmia. 

LICRETIA DAVIDSON'S REMIXS. 

Memoirs and Poetical Remains of Lucretia Davidson. By Mis» 
Seoowick. Uniform with the above. as. cloth. 

SELF SACRIFICE ; 

Or, the Chancellor'8 Chaplain. By the Author of '* The Bishop's Daogh- 

ter." Plates, fcp. Svo. 7s. 

MRS. SIGOIRXEY'S NEW WORR. 

Pleasant Memories of Pleasant Lands; with Six Engravings fromDraw- 
ings by Roberts, ïubner, Creswick, &c. Fcp. Svo. 6s. cloth. 

FLORAL FAiXCIES ; 

Or, Morals from Flowers. With Seventy mustrations, Fcp. Svo. 7s. doth 
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David Bogue, F^eet Sirewt. 



BOOK8 FOa PRBSBirrii, «re. % 

POETICAl WORKS OF THE RET. TBOHAS DAIE. 

IncludiBff Tbe Widow of Nain, The Daufj^liter of Jairns, &c. New and 
Bnlargea Edition, fcp. Syo. 7s. cloth ; lOs. 6d. morocco. 

THE TODNG ISLANDERS. 

The Adventuree of the Seaward Honse Boys : a Taie of the Last Centnry. 
By Jbffbrys Taylor. With Eig^ht Plates by Samuel Williams. New 
Edition, fcp. 8to. 7s. cloth. 

TOm ON THE PRAIRIES : 

Narrative of an Expédition across the Great South Western Prairies, 
from Texas to Santon Fé ; with a Narrative of the Suffering^ which befei 
the Expédition. By Gborob W. Kbndall. Two volumes, fcp. 8vo. 
with Map and Plates, 12s. 

SIR WAITER SCOTT'S HOST POPUIAR WORKS— 

TUfs Illtutrated Editions, 

1. THE LAY OF THE LAST MINSTREL. 

2. THE LADY OF THE LAKE. 

3. MARMION : A TALE OF FLOPPEN HELD. 

4. ROKEBY. 

Thiese élégant volumes are unifiinnly printed in fcp. 8vo. and illnstrated 
with numerous En^avings on Steel, price 7s. cloth ; 10s. 6d. morocco élégant, 
with heraldic omaments. 

niE POETS OF AHERICA, 

lUustrated by one of her Painters, with many beautifiû EmbeUisbments 
engraved on Steel, 128. cloth ; 168. morocco. 

EMMA DE IISSAU ; 

Or, Memoirs of a Converted Jeweas. New Edition, with nifutrations by 
Gilbert, 7s. cloth ; 10s. 6d. morocco, 

RECOLLECTIONS OF THE LARES ; 

And OTHER POEMS. By the Author of " Moral of Flowers," " Sphrit 
of the Woods," &c. Fcp. 8vo. with Frontispiece, 7s. doth ; 10s. 6d. mor. 

BOT'S TREASVRY OF SPORTS, 

Fftstimes. and Récréations :being a complète CyclomBdia of ail the Sports 
and Pasnmes of Youth. With Engravings by S. Williams. Fcp. 8vo. 
V^6d. 

MADAME GUIZOT'S MOST POPOLAR WORK. 

TheYoungStndent; or, Ralph andYictor: a Taie for Youth, by Madame 

GuizoT. From the French, by Sam UBL Jackson. With Engravingi. 

Fcp. 8vow 6fl. doth. 

<* A fterj of «ttrpualnff tnterMt.*' 

THE HAID OF HONODR ; 

Or, Massacre of St. Bartholomew: an Historical Taie of the Sizteenth 
OsBtnry. With lIliiitratiODS by Absolon. Fcp. 8vo. 7b. 

DREAM OF EOGENE ARAH. 

By Thomas Hood, Anthor of " The Sopg of a Shirt" With IIlaBtrm- 
tions by Harvey. Crown 8vo. Is. sewed. 

Jknnd Bogue, Flett Sirtei. 



wmsT. luvtiunD n nyMws. 

VUat I tts Tteory and PMctiçc^ by an Amstenr. WMi lUutsattkaia by 
Kbmnt MsABOwa. Neir Editid»» fcp^ 8¥o. Sa. doUk* 

BAGIL6A1IH0BI; 

Ita Hinonr ud Ar«:tlea,l»yt]MA«lteror««WUat.** Dlartwtod by 
MBAOowa. Ycp.8TO.akd0tk. 

liT Tou LIRE rr. 

A Seriea oT Talea and Sketcbea. By tbe Rev. Cha.iils8 B. Tatixk, 
Aoftbor of " BecoitU of a Good Man's Ufe.'* Neir and Cbea^ Edition, 
ibp. 8yo. Ta. 6d. clodi ; 10a. Od. morocoo élégant. 

UR*8 IKSS0X8 : 

ADomeaticTale. By tbe Auihor of '* Taies tbatMightbeTnie.'* New 
BdiUoB, wtk IMntlqiieoe» ftp. 8vo. 4a. dotb. 

MRS. HEE'S POPOLAK KMTriNG IMHIKS. 

MANUAL OF KNimNG, NETTIMO, AND CROCHBT. 6s. 6â. 

CROCHET BXPLAINED AND ILLOSTRATBD; iritb nearly 100 
Bugi'aTiugB. 9a. M. 

OOMPANION TO THB WORK-TABLB ; containiiiff Sdectjona on 
Knittins^ Nattbv, and OradieL U, 

PANORAMA OF JERCSAIEH 

And tbe surroundinj^ Scenery. fWnna Bnwinir by tbe Ubrarian of tbeA»> 
menian Conyent : witb Histoncal and Descriptive Notices flromtbe wsrfts 
#f Bobinaop, Kcttb, Bac Wilaon, Bnffifingbam, te. In dotb case, ai 6d. 

CDRIOSIUES OFMODERN TRAVEL; 

Or, Tear Boolc of AdTentore for 1846 ; containinir Sdectiooa IhnD fbe 
bMtBMkaefTrnvdpobÛabeddwins theTear. witb Fiâtes, fcp. 8to. 
S8.0d. 

V Tbe vola, ftnr 1844 and 1846 may still be bad. 

m. BACBEIOB BOnCBFLT: 

His Véritable Uiitory ; sbowingf How, after beinr Married, b« nf «aty 1 
escaped Binmy, anU became the Stepfktber of Mght Hopefal Childien. 
BytheAuthorof «Mr.Oldbttck." 5a.cloai. 

fUE BACHELOr 8 OWN BOOR : 

Beinar Twenty-four Passages in the Life of Mr. Iismhkin in tbe Parsnit 
of Pleatore and Amnaensent. By 6soB«i Ceuik8Ua.nk. 5b. aewcd; 
or with coloured Plates, 88. 

1VHIMS A9ID ODDITIES. 

§s5sa-vji§;Tà ^Mâfsx^ --••^•^'^ 

I TMX OF A TIGER. 

wia.fflxm«rt«««„fc BjrJ.g.coTio.. »>pi8To.ta. 



*W Btgm; tUtt fitTMf. 



AavsiHo Beeicft. 



THE COmC UTIN 6RAMMAR. 

A New and Fuetioas Introduction to tbe l4itin Toague. Profùiely illi 
trated with Humoroos Engravings. New Edition, 88. cloth. 

** Witiumt ezeeption tba most richly comic work we hat« trer seeii."— Tait's Hàm. 

COHIC ADVENTVRES OF OBADIAI OLDBVCK. 

Wlierein are duly set fbrth the Crosses, Chagrins, Chaiui:es,and Galamities, 
by which bis Coortsbip was attendéd ; showing, aiso, tbe issôe ot hia Suit, 
and bis Espousal to bis Ladye-love. Large 8vo. witb M Plates, 7s. cloth. 

THE HISTORT OF MR. OGIEBY. 

Shewing how, by the |>olish of bis manners, tbe briUiancv of bis reparteeSy 
and the élégance of bis attitudes, be attained distinction In tbe lubionaUe 
world. 190 Designs, 6s. cloth. 

TABLE-UnT, ilND AFTEB.DIMER ANECDOTE. 

Br the Editor of " Hinti for the Table." Fcp. Sto. Si. 6d. doth. 

NEW READINGS FROM OlD AllTHORS. 

lUnstrations of Sbakspeare, by Robert Sbtmous. 4b. doth, 

THE COHIC ALMANACK, 1846. 

Witb Twelve Etchings by George Cruiksbank, andotlierBmbellishmeQti. 
Fcp. 8yo. 2s. 6d. 



THE COHIC AIHANACR, SINCE ITS COHHENCEHENt 

in 1835 to 1842. Illnstrated witb 96 large Plates by George Cmiksbank, 
and many bundred amusing Cuts. 2 vols, neatly bound in cloth, 12s. 

*K*Anyof tbe aepamte Years (except that for 1835) maybe had atOne 
Shilliiig and Tfireepence each. 

GEORGE CRDIKSHANK AND RIS WORKS : 

An Essay on bis Genios and Productions : witb Qumerons Illnstrations. 
•dected from bis earlier as well as his more matnred eflbrts. Rq>rinted 
from the ** Westminster Reyiew," witb Additions. 8s. doth. 

THE FUGHT OF IHE OLD WOMAN WHO WAS TOSSED 

IN A BASKET. Etched by Aliquis. Colonred, in case. Sa. 

PICTORIAL HCMPTT DVHFTT. 

By the same. 8s. coloured. 

CROKSHANK'S COHIC ALPHABET. 

Twenty-six Humerons Designs. In case, ^. 6d; plein ; 4b. colonred. 

LOTING BAILAD OF LORD BATEHAN. 

Witb Twelve Humorous Plates by George Cruiksbank. doth. Sa. 

CROKSHAN&'S SRÉTCB.ROOK. 

Containiiigttore tban Two Hundred laughable Onmpe tnd SkètdfM* Bfr 
GeoKfaCkroikahank. Keatly bovnd in doth, 188. } cdoofed, 9#b. 
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BISHOP WILSON OH TBB SAClliUIEIlT. 

Shokt and Plain Instructions fnr tbe better underttandinf of Uie 
îoRD*s SUPPBI. and tbe necetsary préparations reqnired. By Tbouas 
ViLaoN, D.D. Lord Bishop of Sodor and Man. rrontispiace and Vig- 
nette, Sk bUck calf, or roan extra ; 48. morocco. 

WnSON'S SACRA PRIVATA. 

Sacra Pritata : Private Méditations and PraTera. BySiabop WiiaoN. 
Printed unilbrmly with tbe above. Fïontispiece and Vignette, 3s. biack 
calf, or roan extra; 4s. morocco. 

*«* The tsro woilu bound together, Ss. calf, or roan extra ; Sa. moroGCOb 

CtHPANION TO THE ALTAR. 

With Directions to tiie Communicant, and Select Prayets and Médita» 
tiens. Prontispiece and Vignette, as. black calf, or roan extra ; Ss. morocco. 

BORiB RELIGIOSA ; 

Or, Daily Approachea to God, in a séries of Prmyers. MeditatioiM, and 
Hymns, with a Portrait of tbe Bishop of London. Sa. black cal^ or roan 
« extra; Sa. morocco. 

*m* The Hors and Companion to A]tar may be had bonmâ together, 
Sa. black calf, or roan extra; Ss. morocco. 
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WORKS vnm zuiUmzmated titxiES. 

IN THB STTLB of THB OLD EOMISH M18SAI.S. 



BMKS or POSTRT. 

Thr Pobtrt of Flowrrs. 
Pobtry of ths Passions. 

PoRTRT of TBB SbNTIMBNTC. 



Thb liTRB.— Fogitive FOetryofthe 
Nineteentb Centory. 

Thb Laurbl— a Companion Vohmie 
to tbe Lyre. 

4s. 6d. eacb, doth gitt ; 7s. morocco degant. 



ELEGANT MINIATORE EDITieNS. 



Cowfbr's POBirs. s TOlS. 
Thomsoh's Sbasons. 
Scott's Ladt of thb Lakb. 

ScOTT'S m ARM ion. 

Scott's Lay ano Ballads. 
Soorr's Rokbbt. 



Scott's 8bi.bct Pobtical Works. 
4 vols, oontainingtbe abOTeFoems 
vnifbrmlybonna. 

ViCAR OF WAKRFISLB. 
CotTAOBRS OF GLBNBURNtB. 

Sacrbd Harp. 



*•* !Bacb volume, very neatly bound aud gilt, Sk 6d. cloth ; 48. morocco. 



USBFUIi "WORKS. 

On$ SkUNng eaeh, ii«a% fttfMuL 

EnanBTTB for thb Ladirs (New Edition.) 
Btiovbttb for thb Gbntlbmbn. 
Hand-Book of Pbncil Drawino (Plates). 

EtIOURTTB OF COURTSHIF AND MaRRIAGB. 

Prompt Rbmbdtbs in Casbs op Accidbnt ob SvDDmit IiuiMB. 

A 8hii.i.ino's Worth of Sbnsb. 

Thb Wbathbr Book t 800 Raies fbr TtelUnr thé Weâther. 

Thb Ball Boom Prbcbptor and Polka Gvidb. 

Languaoe op Flowbrs, with illuminated covers andcolowed ïrontinplecs. 

Bau. Boom Polka, with Music and Figures. 

Alto, priée Sixpenee, 

OOLDBN EULBS FOR CiGAR SMOKBRS. 

maxims on Swimmino. 



Aw<<l JÊosme^ rUtt Sireet. 
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LONDON UBRART OF BRItlSH CLASSICS : 

A Choice Collection of Standard Worics. elegantly printed, illnstrated with 
FrontîBpieces, and published at extremely low pricea, with a view to exten- 
sive circulation. The binding is executed iu a superior manner, and rery 
tastefùlly omamented. 

Any work may be pnrchased leparately. The priées per volume are— 

Ornamented clotb, frilt edges. . 1 s. 6d.— Frettily bound in silk • . • Ss. 

Very handsome in morocco Ss. 

note to whieh a «tar is preflxed, bâsg much thieker than tfae othen, are 0d. per t L extra. 



Bacon's Essaya. 

Beattie's MinstreL 

Channing's Essays. 2 TOls. 

Chapone's Letters on the Mind. 

Coleride«'s Ancient Mariner, &c« 
*Cowper"s Poems. 2 vols. 

Elisabeth, or the Exiles of Siberia. 

Falconer's Shipwreck. 

Fenelon's Reflections. 
*G«ms of Anecdote. 
*Gems of Wit and Humour. 
*6ems from American Poets. 
*ôems from Shakspeare. 
*Gems of American Wit 
«Gems of British Poets^ 

IstSer. Chaucer to Goldsmitli. 
Sd „ Falconer to Campbell. 
Sd „ Living[ Authors. 
4th f, Sacred. 
♦Goldsmith's Vicar of Wakefleld. 

Goldsmith's Essays. 

Goldsmith's Poetical Works. 

Gray's Poetical Works. 

Guiae to Domestic Happiness. 

Gr^^ory's Le^racy to his Daai^bters. 
*Hamilton*s Cottagers of Glenbumie. 
*Hamilton*sLettersonEdacation. 2v. 



Lamb's Taies fh>m Shakspeare. 2 t. 

Lamb*s Rosamund Gray. 
*Irving's Essays and Sketchei. 

Johnson's Rasselas. 

Lewis*8 Taies of Wonder. 

Mason on Self-knowledge. 

Milton's Paradise Lost. 2 volt. 
*More*8 Cœlebs. 2 vols. 

More's Practical Piety. S vols. 

Paul and Virginia. 

Pure Gold from Rivera of Wisdom. 
♦Sacred Harp. 

Scott's Ballads, &c. 
«Scott's Lady of the Lake. 

Scott's Lay of the Last Minstrd. 
"^ScOtt* s Marmion. 
«Scott's Rokeby. 
*Shakspeare'8 Works. 8 vola. 
*Thomson's Seasons. 

Talbot's Reflections and Essaya. 

Token of Afl'ection. 

Token at Friendship. 

Token of Remembrance. 

Walton*s Angler. 2 vols. 

Warwick*s Spare Minutes. 

Young's Nignt Thoughts. 9 vols. 



àm thare are sereral inferior fanitatiana of thla popular aeriei, H il neoeuarf , \ii cttéKttag, to 

•pecify-" TILTS EDITION.' 
Tlie whole Séries of Sixty-eight Volumes maybe had in a Case, representing 
two handsome Quarto Volumes, lettered ** London LibrarIt or British 
Classics," which, when shut, is secured by a patent spring look, for jCtS. 5b., 
forming a very usefhl and acceptable 

BIRTHDAY AND WEDDINC PRESENT. 

Alao, a Morocco Box, with glass door, to hold 10 or 12 vohimei, prioe 68. 



Tb» Edition of Shakspeare included in the above may «km be had 
IN LEATHER CASE, WITH GLASS FIU^NT. 

SHAILSPEARE'S DRAHATIC WORKS. 

COMPLETK IN SIOHT TOLUMSS. 

Beavtlfany printed by Whittinsliam ; uniform in size with "Tflt*B ClasiricB." 
Each volume embellished witn a Ftontispiece, designed by Harvby, and 
numerous other Engravings, amounting in ail to Fifty-three. 

This élégant Edition of the llrst of En^lish Poets may be had in varions 
atylcB of blnding, at the fbllowing very low priées :— Cloth. gilt edges, and 
omamepted, 16s. ; Silk, 20b. ; Marocco, very eMgtiit, ags.-CfASS, 68. 



IktM Bo^e, FUa S&9ét. 
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DKA.WINO BOOK8 AMD WOSK8 07 ART. 



J. D. HARDING. 






ELEMENTARY ART ; 
Or, the Use of the Black Lead 
Pencil ■dvocmted and explained. 
28 Plates. Impérial 4to. 43s. cloth. 

EARLY DRAWING BOOK: 
Blementary Leaaons. 6 Niftnben, 
18. 6d. ; or in cloth, lOi. 6d. 



DRAWING BOOK por 1841 : 
Sketches in Sepia and Chalk. Six 
Nos. 3s. 6d. ; neatly bonnd, 248. 

HARDING'S PORTFOLIO: 
24 bijrhly-iinished Sketcbes. Six 
Nos. 3s. ; coloored, 5s. 



SAMUEL PROUT, F.SJL 



PROUT'S MICROCOSM ; 

Or, Artiat's Sketch-book: many 
Hondred Groupa of Figures, Boats, 
frc Impérial 4to. 24s. neatly bd. 

MONS. 

STUDIES OF HEADS : 

Drawn from Nature or from Paint- 
ings by the First Artists, by Mons. 
JtTLiBN, Professor of Drawin^ in 
the MilitaryScboolof Paris. Litho- 
graphed by Thomas Fairland, 
with Instructions. Six Nnmbers, 
2s. each} or cloth, 14s. 

GEORGE 

DRAWINO BOOK OF OB- 
JECTS: Nearly 500 Subjects for 

Îonnff Pnpils, and I>rawing:-classes 
nSchools. SixNos. Is.; cloth,7s.6d. 

LITTLE SKETCH BOOK : 
EasyStudîesinLandscapesjFlgoreB, 
ftc. Improved Edition. Fourteen 
Nos. 6d. ; or 2 vols, cloth, 4s. each. 



ELEMENTARY DRAWING 
BOOK of Landscapes, Building:8, 
&c. Six Numbers, Is. 6d. ; doth, 
10s. 6d. 

JULIEN. 

DRAWING BOOK OF THE 
HUMAN FIGURE ; or. a Séries 
of Progressive Studies, by Mons. 
JcLiBN. Lithographed by Thos. 
Fairlan D, with Instructions. Six 
Numbers, 2s. ; or cloth, 14s. 

This work contains plates of the 
proportions of the fiffure and of the 
action of the joints and musclei 
most useAil to students of art 

CHILDS. 

ENGLISH LANDSCAPE 
SCENERY: Sketches firom Nature 
for finished Copies. Six Numbers, 
Is. each ; cloth, 7s. 6d. 

DRAWING BOOK OF 
FIGURES ; Sketches firom life at 
Homeand Abroad. SeTeralhundred 
Figures. Six Nos. Is. ; or bd. 7s. 6d. 



JAMES ANDREWS. 



ART o»FLOWER PAINTING, 

drawn and coloured after Nature. 
Six Numbers, coloured, 2s. 6d.; 
doth neat, 16s* 



PROGRESSIVE DRAWING 
BOOK OF FLOWERS, in Eai^ 
Lessons. Six Numbers, coUrared^ 
Is. 6d. ; cloth, Tery neat, 98. 



Bakravd's Stuoiks or Anima ls. Six Nos. Ss. ; coloured, 5s. 

CooPBR*8 (T. S.) Sketches vrom Nature. 8 Nos. 3s. 6d. ; bound. Sis. 6d. 

FaIRLaitd's JnvRNiLS Artist. 8 Nos. ls. ; clsth, 8s. 

FoRD*s Bast Lbssons iir Landscapb. 8 Nos. 9d. ; cloth, 7s. 6d. 

Grbbnwood*s Studibs or Trbbs. 6 Nos. ls. ; cloth, 78. 6d. 

GRt7NDT's Shippxno AND Crapt. 6 Nos. Is. ; cloth, 7s. 6d. 

Hand-BookopPbncilDrawino; or,Self-InstructorinArt. SPUte8,cLIs. 

Phillips*s Etchinos or Familiar Lirs. 3 Nos. la. 6d. 

Phti.i.ips's Art or Paintino in Watbr Coi^urs. Col'd plates, bd.'.14s. 

Rawlxns's Elbm bntart Pkrspkotiyb. Royal 4to. sewed, 4s. 

WORSLRT'S LlTTLK Dra WING BoOK Or LaNDSC APBS, &C. 14 Not. 6d. l OT 

2 vols, cloth, 4s. each. 
Zbxttsr's Stuoibs or Animals. 6 Nos. ls. ; cloth, 7s. 0d. 



JULIBN»S NEW SHEETS OF STUDIES IN WRITE C&ATON (Hfliik, 

UaBdSt&c.) 12 Plates, ls.6d. each. 



J>^^ Boffue, Jnêêi SiTMi. 
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CHSAP BOOK8. IS 



15ooit5S at bîtjsi Hel^ucett l&xittfL 



TBE AGES OF FEMAIE BEACTY ; 

Or, Illustrations of Woman*» Life. Ten Plate», with illastrative Letter- 
press, 4to. published at 218. ; rtduced to 14s.; coloured, 21s. . 

ACTnORS OF E\GLAND : 

Portraits of the Principal Literary Characters, engraved in Basso-relievo 
by Mr. Collas ; with Lives by H. F. Chorlby. Royal 4to. cloth gilt, 
published at Sis. 6d. ; reduced to 15s. 

WLNKIES'S ENGLISn CATOEDMIS. 

Architectural and Picturesque Illustrations of the Cathe- 
dralCuurchesof ënoi.and and Walks, One Hundredand Ëig-hty 
Plates, beautifuily en^javed by B. Winkles, with Uistorical and De- 
scriptive Accounts of the various Cathedrals. In three haudsome vols, 
impérial 8vo. very neatly bound in cloth, jé'2. 5s. ; royal 4to. India proofs 
iCoeryfevD le/t), j64. lOs. ' 

*»* The Third Volume, comprising" LichAeld, Gloucester, Hereford, Wor- 
cester, Durharo, GarlJsle, Cbester, Ripon^ and the Welsh Cathedrals, may 
still be had separately, to complète sets, pnce 21s. in 8vo., 42s. 4to. 

WIINKLES'S FRENCn CATIIEDRAIS. 

From Drawinffs by R. Garland; with Historical and Descriptive 
Accounts : containmg Fitty large 4to. Plates. In a handsome volume, 
bound in cloth. Originally published at SOs. ; reduced to 21s, Royal 4to. 
India proofs, publithed at j6'3 ; reduced to j6^. 2s. 

%* An Edition may also be had in impérial 8vo. to range wiUi the Enolish 

Cathedrals, price 18s. cloth. 

TOE GEORGIAN ERA: 

Modem British Biography since the Reign of Qneen Anne; comprising 
neorly Twolfaousand Memoirsof themost Eminent Persons who hâve 
f ounshed in Britain ft-om tbat perlod to the Démise of George the 
Fourth, chronologically arranged. Handsomely bound in cloth, with the 
contents of each volume leitered in gold; forming a handsome and 
beautiful omament to the Library. Published at 34s. 6d. ; now reduced 
to I6s. 

THE NORLE SCIENCE— FOX.HCMING. 

By F. P. Delme Radclipfe, Esq. Master of the Hertfordshire Honnds. 
With highly-finished Portraits of Hugo Meynell and C. Loraine Smith, 
Esqs. and beautifully-exocuted Illustrations of the Chase, the Cover, and 
the Kennel, from Original Drawii gs by the Kev. C. D. Radclifve. 
Royal 8vo. Originally published at '2S&. ; reduced to 14s. 

** A book which ought to be in the handa of every fox-hunter, and of erery man who loves tht 
' Noble Science.' " Bxix's Lira. 

\VATER.C0L01R GAllER¥; 

Containing large and highlv-finished En^avingsof the Works of the most 
distinguisned Painters in Water-colours, including Prout, Steph anoff, 
Cox, Dewint, Hardino, Cattermole, Fieldino, «c. 18 Plates, 
impérial 4to. cloth- OriginaUy published at j6'3. 38. ; reduced to 21s. 



DwidJBogw, FUet Sireei. 
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Booiê ai very JRedveed Prietg — continned. 



MCSECM OF PAEVnXG AMI SCILFTIIIIE: 

A CoUection of tbe principal Pictures, Statues, and B«ft-Re1iefli m the 
Publie and Pri vate Galleries of Europe. Drawn and engjaved by Rby si l. 
V/ith Critical and Historical Notices. Tbissplendiu work, whicbcon- 
tains Engravings of ail the cbief works in the Italian, German. DQtcb. 
Freoch. and Eng^ltsh Schools, inciudes Twblvb Hundbbd Plates, ana 
is an indispensable vadt-meeum to the Artist or Collecter. In 17 hand- 
some vols, smali 8vo. neatly boond» with gilt tops. OrigiuaUy fiubUtàed 
ai jffl7. 17s. ; redueed to je6. 6s. 

THE WOJIRS OF SHAKSFEAAE (lIBRiBY EDITION). 

Edited by S. W. Sinobr. Beautifally printed by Wbittinji^ham, witb a 
Life of the Poet, and illustrative Notes. Erobellished with naany Engray« 
ings by Stothard, Harvey, &c. In 10 vois, small 8vo. neatly boond in 
doth, gilt. Oriffinattjf publithed at ^4. 4s. ; redueed to 35s. 

%* The cheapest Library Edition of Shakspeare in existence. 

POPCIAB ERRORS EXPimED AND lUDSTRATED. 

By John Timbs, Anthor of ** The Year-Book of Facts." Fcp. 8ro. 
cloth, 5s. 

UCONICS ; 

Or, the Best Words of the Best Anthors. 3 vols, cloth, publitked at Uê. ; 
redueed to 78. 6d. 

THREE COURSES AND A DESSERT. 

A Séries of Taies : with Illustrations by George Cruikàhank. PuMûked 
at 18s. } redueed to 10s. 

TOIIG LADT'S EQVESTRIAN MANCAl. 

A complète Guide to Horsemanship. Published at 48.; redueed ta Ss. 

WILD'S ENGLISH CATHEDRALS. 

Twelve Select Examples of the Ecclesiastical Architecture of the Middie 
Ages» beautifuUy coloured after the Orifçinal Drawinfs by Charles 
w I LD, Ësq. Mounted on Tinted Card-board. Originally pubUeked at 
46*12. 12â. ; redueed to ^5. 5s. 



1. WESTMINSTER : Henrj VII.'s Chapel. 

a PETERBOROLGH : West front. 

8. GLOUCESTEK : View of the choir. 

4. YORK: Weit front. 

6. YORK: View of th« choir. 

6. EL Y : Transept. 



7. WELLS: West front. 
8.NORWICH: Int*rior. 
9.SALISBURY: Exterior view of sonth 

10. WINDSOR: St. Gcorge's Chapel, 

11. OXFORD : Interior view of the choir. 

12. CAMBRIDGE: King's CoIicKe ChapeL 



" There never «a* an artiat who toached on Gothic Architecture with the same severe tmth aad 
fld«lity as Mr. Wild."— Athbnacm. 

Any plate may be purchased separately, 128. mounted on Card-board: or on 

small paper, tor Framing, 78s 6d. 



!>«»« Boçuê, meet Sirati, 
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Book9 ai very Redueed Price» — oontinaed. 
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MLCOM'S TRiVElS IN S. E. ASIA, MALATA, BDRHAH, 

AND HINDUSTAN. By the Rev. H. Malcom. a yoIb. %yo, publUhed 
at 168. ; redueed to 8s. 

PCCRLE'S CL1IB ; 

Or, a Grey Cap for a Green Hcad. Many first^nte Wood Eograyini^, 
cloth. Publùhed at 78. 6d. ; redueed to Sa. 6d. 

*»* This very curious book is illustrated with namerous and characteristic 
desifçns by the celebrated Thurstun. It was pablished originally in 4to. at 
One Guinea.— <Se0 Jackeon on Wood Eugraving. 

RETZSGH'S ILLCSTRATiONS OF FAUST. 

Faustus: from the German of Goethe» enibellished with RetZ8ch*B 
Séries of Twenty OutUnes, iUostrative of the Tiagedy, engpraved by 
Henry Moses. New Edition, with Portrait of the Âuthor. lOs. 6d. cloth. 

THE ENGLISU SCHOOL OF PAUMNC. 

A Séries of Eu^çravingTS of the most admired Works in Painting and 
Sculpture executed by British Artists, from the days of Hog^arth ; with 
descriptive and l£xplanatory Notices, by G. Hamilton. Four volumes, 
coAtaining nearly Three Hundred Plates, neatly bound, with gilt tops. 
Originally published at jerS. 12s. ; redueed to 28s. 

HARTIN'S ILLVSTRATIO.\S OF THE BHtLE. 

Consistlng^ of Twenty large and majrnificent Plates; designed and engraved 
by John Martin, Author of " Belshazzar's Feast,'» &c. In a large folio 
volume, cloth. Originatty puHUhed at jê'IO. 10s. ; redueed to élZ. 3s. 
Proof impressions {vergfew îeft), pubUehed at jë^I ; redueed to j6'4. 4s. 

HARTIN'S HILTON'S PARADISE LOST. 

Twenty-four large Mezzotinto Plates, by John Martin. Impérial 8vo. 
Published at Six Guineas, redueed to ^2, a&. cloth; ^2. ISs. very neat, 
in morocco. 

NORTUCOTE'S FABLES. 

Illustrated by Two Hundred and Bighty Engravings on Wood. Originallg 
published at 18s. ; redueed to 8s. extra cloth. 

DON QUIXOTE— JOHAMOT'S ILLUSTRATIONS. 

Beautifully Illustrated Edition, containing Eight Hundred Engravings 
on Wood by Tony Johannot. In Three large and handsome volumes, 
neatly bound in cloth. Published at 50s. ; redueed to 34s. 

GIL BLAS-GIGOUX'S ILLUSTRATIONS. 

In the same Style as the preceding, with Six Hundred Eng^ravings, de- 
signed by Jean Gigoux : forming Two handsome Vois, super-royal 8vo. 
bound in cloth. Publiehed at 32s. ; redueed to 21s. 



Da9id Bogue, Fleet Street. 
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16 NSW AND FOPUIUkB PSINT8. 

New PrifUsfor Framing^ ihe Portfolio, ^c, 
FAMET DEVOTION-MOfiNING. 

Piùntod by E. Prbntis ; en^nved by Jambs Scott. 32} by 17} inches 
hii^ta. Prints, 21$. ; proofs, 31s. 6d. 

FAMIIY DEVOTION-EVENING. 

Com^paidon to tke above. By the same Artists. Same sise and price. 

THE DEATH-BED OF CALVIN. 

Painted by Joseph Hornuno, of Geneva; engrayed by W. O. Geller. 
27 Ly 20. Prints, je2. 2s. ; proofs, jn. 3s. ; proofs before letten, j6r4.4s. 

KINQ CHARLES L IN THE GUARL-ROOM. 

Painted by Paul De la Roche; eng^raved by Sandbbs. 15^ by ll^. 
PrinU, 88. ; proofs, 12s. 

LORD STRAFFORD GOING TO EXECUTION. 

By the same Artists. 14 by 11^. Prints, 88. ; proofs, 12s. 

A DAY'S PLEASURE. 

Painted by Pebntis ; enjpraved by Scott. 23 by 18. Prints, 21s. ; 
proofs, 81s. 6d. 



I 



TitlM. Artists. Sise. Prios. 

Jesns in tbe Temple Overbeck Ubylli.. 7 6 

FindiiiffOfMoses .- C. H. Kôhler 16 — 12.. 9 

Jésus Clirist Paul de la Roche . . 6 — 8 . . 5 

Christ and tlie WomanofSamaria Leluir 12—144.. 7 6 

The Blind Fiddler Sir D. Willdé 16 — 19.. 7 6 

John Anderson my Jo W. Kidd 12 — 15.. 8 

Auld Robin Gray W. Kidd 12 — 15.. 8 

Household Pets Drummond 13 — 16.. 8 

Last Tri buteof Affection Jones 13— 16.. 12 

TheWidower Penley 14 — 17.. 12 

Widow's Treasures Penley 14 — 17 .. 12 

Search the Scriptures Dawe 10-12.. 6 

ThyWiUbeDone Dawe 10—12.. 6 

Waysof Pleasantness Dawe 10 — 12 .. 6 

My Own Fireside Drummond 10 — 12.. 7 6 

Infant Samuel Sir J. Reynolds .... 10 — 12 . . 5 

Christ Stiiling the Tempest Sandcrs 12—16.. 7 6 

Christ Walking on the Sea Sanders. 12—16.. 7 6 

FaUtaffTumbledinto the River Kidd 8—11.. 6 

The Last Supper L. da Vinci 15 — 5 . . 10 6 

Raleigh's First Pipe, Buss 15—12.. 8 

Fruits of Industry Prentis 16 — 14.. 8 

Fruits of Idieness Prentis 16— 14.. 8 

Mother's Grave Hennings 9 — 12.. 7 6 

The Recruit Farrier 12— 14.. 2 6 

The Déserter Farrier 12 — 14.. 2 6 

TheHachelor. Jenkins 13—11 ..7 6 

S^il^^'^Kr^'T^'?^ Drummond 9—13.. 7 6 

Cottage M usicians Kidd 12 — 15 ' ft 

8irv>.i.er Sco tt W.:::::":: Se"^.::;::::::: ,2zîl:;,J l 

DAVID BOGUE, 86, FLEET STREET. 
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